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Pantry-shelf staples include pine nuts, pistachio nuts and burghul (cracked wheat) in line-up of 


bowls, sesame oil in screw-topped jar, bottled rose water and orange-flower water for flavoring des- 
serts, canned sesame tahini. Olives in tall jar, pickled turnip in other screw-topped jar are nibbled 
as a meza or cppetizer. Grape leaves, dried eggplant and squash on board are soaked, then stuffed. 


Dedicated To 


- - - All who are fascinated by the charm of a 
new and unique recipe; to all devoted to preparing 
food and eating it in joy and fellowship. 
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Grace At The Table 


O God, most Holy Preserver and Governor of 
all Thy creatures and all their actions, we 
thank Thee for daily bread which is Thy gift. 
As we partake of it may it be to us our source 
of true strength for the purpose of fulfilling 
Thy will through our lives. Bless all hands 
that skillfully blend and prepare the ingred- 
ients, which Thou dost provide, into foods that 
sustain and strengthen. As we partake of Thy 
bounty, help us to be aware of the multitude 
of children around the world who are not as 
fortunate as we. May we use our strength to 
bring them relief in some way. In the name of 
Jesus we pray. Amen. 


Rev. R. M. Peterson 


Recipe For The Day 


Take a little dash of water cold, 

And a little leaven of prayer. 

Add a little bit of morning gold 
Dissolved in the morning air. 

Add to your meal some merriment 

And a thought of ¢kithwand=kin, 

And then as your prime ingredients 
Plenty of work thrown in. 

And spice it all with the essence of love, 
And a little whiff of play; 

Let a wise old Book and a glance above, 
Complete a well made day. 
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Definitions of Unfamiliar Articles 


Cracked Wheat - Crushed wheat grains. It may be 
purchased fine or coarse. 


Tahini - An exotic oil of ground sesame seeds. 
Grapeleaves - May be purchased in jars in stores 
or may be picked fresh from the grape vine in 


the spring of the year. Pick young and tender. 


Pine Nuts or Pignolia Nuts - Come from pine trees 
in Lebanon. 


Feta Cheese - A White Greek cheese. 

Clarified Butter - Recipe is in this section of 
the book. (1 pound of clarified butter 
equals 2 1/3 cups). 

Filo or Baklawa Dough - Thin sheets of pastry. 


Garbanzos or Chick Peas - Dried peas cooked and 
have a chestnut like flavor. 


Unfamiliar articles may be purchased at Handy 
Shoppe, Corner Snow and Morgan Street, Raleigh, 
NeaGe 


Pine Nuts may be purchased at Planters Peanut 
Shop, Greensboro, N. C. 


Orange Blossom Water may be purchased at La Bonne 
Femme Gourmet Shop, 516 Simpson, Greensboro, N. C. 


Hints 


Keep raisins, citron, currants or other fruits 
evenly distributed throughout your cakes by 
dusting them with flour before mixing them into 
your batter. 

You'll find that a teaspoon of lemon juice added 
to unbeaten egg whites makes a tender, more 
stable meringue. 

You can avoid a '"weepy'' meringue by letting the 
filling cool before spreading on the topping. 
Beat the whites until they form moist peaks but 
are not dry. Add the sugar, one tablespoon at a 
time and beat until sugar is thoroughly dissolved. 
Use two tablespoons of sugar for each egg white. 
To prevent it from shrinking while it bakes, 
spread it over the edge of the crust to give it 
something to cling to. Bake in a moderate (350°) 
oven for 15 minutes. 

Did you know that drafts of any kind will cause 
meringue to shrink and weep? So do save the 
meringue by sparing the breeze. 

When your windows get sticky and do not run up 
and down easly, rub paraffin on the cords and 
you'll be amazed at the improvement. 


Hints 


For removing nuts from shells easily, place 

them in a pan of water and bring to a boil. 

Pecans and such will leave the shells whole or 

in halves. 

Ink spots may be removed by soaking fabric in milk. 
For gravy, white sauce, etc. mix salt with dry 
flour first it prevents lumping. 
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Chick Pea Appetizer 


1 can garbanzos . 1 teaspoon salt 
(chick peas) Boiled % cup lemon juice 
3 tablespoons tahini 3 tablespoons water 


1 clove garlic 


Rinse the chick peas under cold running water. 

Boil about 10 minutes. Drain. Puree in an elec- 
tric blender or rub through a sieve. Mix water and 
tahini. Beat the lemon juice in. Mash garlic 

with salt and add to the other mixtures, mixing 
thoroughly. Spread on a flat dish and sprinkle 
finely chopped parsley around the edges. Serve 

as dip. It is delicious with the Lebanese bread. 


Eggplant Appetizer 


2 - 2 pound eggplants Leo hoveroani ic 

3 tablespoons tahini 1% teaspoons salt 
mixed with 3 table- cayenne pepper 
spoons cold water cup chopped parsley 

1/3 cup lemon juice 


ia 


Wash and dry the eggplants. Line a broiler pan 
with aluminum foil and place the eggplants on it. 
Broil close to the source of heat until the skins 
are black and eggplants tender. Remove, cool 
slightly. Spoon out insides. 


Beat the tahini and water and beat in lemon juice, 
garlic and salt until thick. Mash the eggplants 
and mix with other ingredients and beat until 
smooth. Spread on a flat dish and sprinkle with 
parsley and cayenne pepper. Serve as a dip with 
Lebanese bread or crackers. 


Lentil Soup 


2 cups lentils (wash first)  % teaspoon pepper 
10 cups water 3 tablespoons oil 
clove) garlic 1 med onion 

2 teaspoons salt 4 ounce package 

% teaspoon dried mint or noodles 

3-4 sprigs fresh mint 


Boil lentils until tender, about 4% hour. Fry 
last 5 ingredients until brown and add to soup. 
Boil again. Add 4 ounces flat egg noodles. 
Cook until noodles are done, about 10 minutes. 


Mama's Gumbo 


2% pounds shelled shrimp 1 can tomato sauce 

1 pound crab meat salt to taste 

* stalk celery pepper to taste 

% bell pepper 1 teaspoon oregano 

* cup parsley 2 tablespoons oil 

* bunch green onions lestquarts water 

1 large dry onion 3/4 cups flour 

3/4 pounds okra cut in oil to brown flour 
small pieces SAClipuni ce 


Cook vegetables with 2 tablespoons oil until 
sauted. Add vegetables, water and tomato sauce; 
fet boll tor. 50 minutes prownsbloun in ot. 

in skillet. Add browned flour to mixture and 

ada OKkras sLeo pom sabouty i oaminutess: sada 

shrimp and crab meat. Cook about 20 minutes over 
medium heat. Last, add % cup rice. Cook about 
15 more minutes. 


Chicken, Egg And Lemon Soup 


2 quarts rich strained Juice of 1 large 
chicken stock lemon 

% cup rice SaltwtOutastee 

3 eggs 


To make chicken stock, cover a pullet or stewing 
chicken with water, add 1 teaspoon salt, simmer 

covered 2 hours or until chicken is almost ready 
to fall from bone. (In a pressure cooker, this 

can be accomplished in 25 minutes.) 


Cool, remove chicken (use chicken in salad, 
sandwiches, casseroles or bone and add a sub- 
stantial piece to each bowl soup when serving 
tomenemtabile)r 


Strain stock through fine sieve. Reheat to 
boiling, add the rice, cook 20 minutes. 


While soup is heating, beat eggs until thick and 
frothy, beat in the lemon juice and very slowly 
add 1 cup of hot broth, stirring as you do so. 
Pour this back into the pot and stir. Do not 
boil. Serve immediately. 


Kaki Touloupas 


Yogurt Salad 


3 tender medium 
cucumbers 
fresh mint for flavor 


salt 
1 pint yogurt 
1 clove garlic 


Slice cucumbers and mix with yogurt, mint and salt. 


Tossed Salad Ingredients 


Lettuce 
Tomatoes 
Cucumbers 
Carrots 
Pars ley 
Fresh Mint 


Break lettuce in small pieces 
tomatoes, cucumbers, carrots, 
mint. Drain peppers well and 
pieces of cheese on top. 


Marie's Dressing For 


2/3 cups olive oil 


6 tablespoons dark 
vinegar 
2 teaspoons salt 


Mix ingredients together, put 
and chill. Shake well before 


Celery 

Cauliflower 
Pickled Peppers 
Feta Cheese (Greek 
Cheese) 


with hands. Cut 
celery, cauliflower, 
add a few and sprinkle 


Tossed Salad 


1/8 teaspoon pepper 


i teaspoon sugar 
i clove garlic 
mashed 


in covered bottle 
serving. 


Lebanese Potato Salad 


8 medium potatoes X¥ cup olive oil 

3 green onions juice of 2 

% cup finely chopped lemons 
parsley salt to taste 


Peel and dice potatoes. Boil until just tender. 
Drain. Add oil and lemon juice. Cool and then 
sprinkle parsley, salt and pepper and toss lightly. 


Tabbouleh (Cracked Wheat Salad) 


1 cup fine cracked 1% teaspoon salt 
wheat 2 fresh lemons 
1 pound tomatoes chopped (full) 
* bunch chopped green 2 dashes cinnamon 
onions *% teaspoon ground 
2 bunches parsley black pepper 
% cup olive oil fresh mint 


Wash the wheat, cover with water and let stand 20 
minutes. Drain and squeeze dry. Chop together 

the tomatoes, green onions, parsley, fresh mint. 

Add dry wheat. Salt, pepper and cinnamon. Mix. 

Add lemon juice and oil. Mix and serve with lettuce 
or cabbage. 
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Lebanese Rice 


44 stick butter 2 tablespoons 
2 cups water spaghetti 
> * cup rice small pieces 


1 teaspoon salt 


Cook Spaghetti in butter over medium heat until 
light brown. Add water, rice and salt. Bring to 
boil. Cover tightly and cook over low heat 15 
minutes. Use Lebanese spaghetti or vermicelli. 


Yogurt Recipe 


1 quart pastuerized or 1 tablespoon yogurt 
homogenized milk 


Boil milk-- it must rise in pan. Let stand until 
it is cool enough to hold your little finger in 
milk to slow count of ten. Dissolve tablespoon 
yogurt in little of boiled milk. Add to remainder 
of milk. Pour into a container with a tight lid. 
(I use a pyrex bowl.) Cover tightly and cover 
bowl with cloth. (I use a tablecloth.) Let set 
for three or four hours. Remove cloth when it 
looks like a set custard and put in refrigerator. 
Let chill and eat on rice or with bread. 


Jiae 


Tahini Sauce 


Tehini is an exotic oil groung sesame seeds. You 
will find upon purchasing a can of tahini that the 
oil has separated from the liquid. Make sure it 
is thoroughly blended before measuring. Put in 
blender if possible. 


4 tablespoons tahini 3/4 cup water 
1% lemons squeezed 1 teaspoon salt 
1 clove garlic 


Dissolve tahini in water, mash garlic and add to 
tahini with salt. Stir in lemon juice. If 

tahini is still thick add a littlw more water and 
lemon juice. This sauce is very good over broiled 
fish, boiled shrimp and fried cauliflower. 


Mama's Omelet 


1 paund crab meat salt and pepper 
1 bunch green onions to taste 
% stalk celery 7 eggs 
parsley to taste % cup oil to fry in 


oregano to taste 
Saute vegetables in pot. Add crab meat, eggs, oregano, 


pepper. Stir well. Fry in skillet. Drop like you 
do pancakes. 
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Marie's Spaghetti Sauce 
Place in pot on low heat: 


2 cups canned tomatoes (I blend mine) 
1 can tomatoe sauce (8 oz) 
1 cup water 


While this is heating mix the following ingredients: 


lb ground chuck 

ege slightly beaten 
cup bread crumbs teaspoon oregano 
small onion - finely tablespoons olive 
chopped oil 

cup tomatoe sauce 


teaspoon salt 
teaspoon pepper 


eo ee 
Nie pe re 


ne 


In a bowl beat egg slightly. Add rest of ingredients 
except olive oil and mix well. Roll into walnut size 
balls. Put olive oil in skillet and fry meat balls 
until brown on each side (be careful not to overcook 
them). When done, lift out with fork and put into 
pot with tomatoe sauce mixture. 


Place following ingredients in skillet and saute 10 
minutes. 


1 tablespoon more olive 1 clove garlic - 
oil finely chopped 

1 small onion finely 1 teaspoon oregano 
chopped % teaspoon black 

1 small green pepper- pepper 


finely chopped 


Then add to the above mixture and saute 15 min. 
more: 


1 teaspoon salt 1 tablespoon sugar 
1 can tomatoe paste 
(8 oz size) 


Add ingredients in skillet to mixture in pot and 
simmer for 1 hour. Serve over spaghetti 
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Spaghetti (cont'd) 
% pound of thin spaghetti 


Boil spaghetti according to pkg. Drain in collander. 
Melt % cup margerine in pot until it bubbles and add 
spaghetti and 1 tablespoon Parmesan cheese. Cook 
over low heat for a few minutes. Extra good and 
rich with sauce. 


Hamburger Baked With Herbs 


6 -4 oz. ground chuck patties Olive oil or 
(14 inch thick) cooking oil 
1 tablespoon butter or + teaspoon coarse salt 
margerine % teaspoon dried herbs 
2 cloves garlic, unpeeled such as thyme or 
+ cup red or dry white "Ttalian seasoning" 
vermouth 


Preheat oven to 375°. Film bottom of skillet with a 
1/16 inch layer of oil and heat on top of stove 
until oil is smoking. Brown patties for a minute 
or two on each side. Pour out cooking oil. Spread 
the 1 tablespoon butter over the patties am 
sprinkle on the salt and herbs. Place the unpeeled 
garlics around the meat. Bake patties in upper 
third of oven for 5 minutes for rare, 10 minutes 
for well. Take out patties and add wine to left 
over juices and set skillet over high heat. Mash 
garlic into juices, discard garlic peel, and boil 
down until liquid is slightly syrupy. Add patties 
to liquid and serve at once. 


Baked Kibi 
Filling: 
Butter or Mazola Margerine 
1 pound ground beef or lamb 
4 cup of pine nuts 
Cinnamon, salt and pepper to taste 
1 medium onion, chopped 


Fry lamb or beef and onion in butter until brown. 
Add cinnamon, salt pepper and pine nuts, and 
Simmer a few minutes more. Set aside. 


‘Raw Kibby 


2 pounds lean ground lamb or beef 
1% cups cracked wheat, fine 

1 large onion 

Salt and pepper to taste 


% cup cold water 


Rinse wheat in pan of water. Drain water from 
wheat by cupping hands and squeezing out all 
moisture. Add to the wheat the ground meat, 
onions, salt, and pepper. Grind all ingredients 
together twice. After grinding add % cup cold 


water to soften and knead until mixed well. 


Grease a 10 x 14 inch baking pan with butter or 
margerine. Dip hands in water and spread half of 
raw kibby smoothly over bottom of pan. Spread 

the layer of filling evenly over the layer of 

kibby in the pan. Cover filling with remaining 
Kibby and smooth surface well. Score in triangles 
with a knife. Loosen edges from tray with spatula. 
Pour 1 cup of butter or margerine over top. Bake 

in moderate oven (350) until golden brown. (apx. 45 
min.) Serves 8 to 10. 
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Baked Chicken And Rice 


2 frying sized chickens 2 tablespoons pine 
(2%-3 pounds each) nuts 

1 cup rice slightly cooked 2 dashes cinnamon 

1 small onion salt and pepper 

1 pound ground beef to taste 


Brown onion and ground beef. Remove from stove 
and add rice, pine nuts, cinnamon, salt and 
pepper. Stuff cavity and pockets on either side 
of breast. Any extra dressing may be put on 
bottom of pan. Salt and pepper generously. 

Bake in 350 degree oven, covered, for 1% hours 
or until done. 


Marinade For Ka Bobs On Skewers 


3 pounds shoulder lamb 1 clove garlic, 
or sirloin steak cut mashed 
into 1% inch cubes 2 teaspoons salt 
1/3 cup vinegar onions 
4 tablespoons olive oil green peppers 


Cut meat in 1% inch squares. Marinate in a 
mixture of vinegar, salt, oil garlic (onions in 
halves or quarters, depending on size) and green 
peppers in 1% inch squares for three hours. 
Thread the meat on 6 skewers, alternating with 
the vegetables (start and end with meat). Broil 
on charcoal fire. 
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Potatoes With Hamburger 


meat balls (refer to p.22) 2 cups water 

4 small onions salt and pepper 

8 medium potatoes to taste 

i@canetomatoysauce jor 1 wesson oil to 
pound fresh tomatoes EYyasin: 


Fry meatballs and remove from pan. Quarter 
potatoes, leave onions whole and fry both in 
smal] amount of Oil until lightly browned. 

Add water and simmer 10 minutes. Add remaining 
ingredients, including patties, and cook for 

45 minutes. 


Chicken and Chestmuts With Rice 


% pound chestnuts 1 teaspoon cinnamon 

6 tablespoons butter 1 8 ox can tomato 

3% pound fryer disjointed paste 

1 cup chopped onions 1% cups canned chicken 
2 teaspoons salt broth 

% teaspoon black pepper 1% cups rice 


Cut crisscross on top of the chestnuts. Cover 
with water, bring to a boil and cook over medium 
heat 10 minutes. Drain, cool slightly and peel. 


Melt the butter in a dutch oven or casserole; 
brown the chicken in it. Add; the onions cover 
and cook over low heat until onions brown. Add 
the salt, pepper, cinnamon, tomato paste and 
broth. Cover and cook over low heat 45 minutes. 
Measure remaining liquid in the pot and add 
enough water to make three cups. Mix in the 
chestnuts and rice and water liquid, cover and 
cook 20 minutes or until chicken, rice and 
chestnuts are done. Serves 4. 
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Stuffed Squash 


1% dozen yellow squash 2 dashes cinnamon 
1 bell pepper 1 quart canned 

1 pound ground chuck or tomatoes 

1 pound ground lamb *% cup water 

1 cup raw rice 1 teaspoon salt 

*% teaspoon salt % teaspoon pepper 


% teaspoon pepper 


Cut off both green tip ends of a squash. Start 
coring end of squash opposite the long neck. 
Core out all of seeded inside. Cut pepper in 
half and take out seeds. Rinse both squash and 


pepper. 


Mix ground meat, raw rice, % teaspoon pepper, 

% teaspoon salt, 2 dashes of cinnamon and 1 

cup of tomatoes. Mix well. Stuff squash and 
do not pack meat in tightly. Stuff pepper. 
Place squash and pepper in container with a lid. 
Pour remaining tomatoes, water, remaining salt 
and pepper over them. Put lid on and bake at 
350 degrees for 1% hours. This can be cooked 
on top of stove in pot the same length of time. 
Cook the insides of squash with onion and butter 
for an extra dish. If you have extra filling 
left over stuff in eggplant, potatoe or tomatoe. 
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Eggplant And Hamburger 


2 eggplants - 1 pound 1 teaspoon salt 
each teaspoon black 

1 pound ground hamburger pepper 

2 tablespoons pine nuts 1 can tomato sauce 

1 large onion can water 

3 dashes cinnamon 


Na 


ne 


Slice eggplant in 4% inch thick slices. Sprinkle 
with 1 teaspoon salt and let drain in colander 
Pemeoueminutes. | Dip in flour and fry in hot oil 
until brown on both sides. Drain on paper towel. 
Brown onion and hamburger and add salt, pepper 
and pine nuts. Cook 5 minutes more. Make a 
layer of eggplant, cover with hamburger mixture. 
Repeat layers until all ingredients are used. 
Leave eggplant on top. Pour tomato sauce and 
water over this. Cover with foil and bake in 
350 degree oven for 45 minutes. Use a 9 x 9 
glass casserole. Serve on hot rice. Use a good 
tossed salad with it. Serves 6. 
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Stuffed Cabbage 


1 large head cabbage 1 teaspoon dried 
1 pound meat (ground chuck) mint 

ey cupwraw rice 2 teaspoons salt 
1 teaspoon salt 1 clove mashed 

% teaspoon pepper garlic 


3 lemons 


Cut the core from the cabbage. Put in large pot 
of boiling water and with a fork pull each leaf 
off of head as it becomes limp. Set aside until 
all leaves have been separated. With a knife or 
scissors cut the hard center from each leaf. Cut 
leaves in half if small or fourths if it, is\Warge. 
Put hard pieces of cabbage at the bottom of pot, 
set aside until ready to stack, rolled cabbage 
leaves on top. Mix remaining ingredients. Start- 
ing at the end of each piece of cabbage. Put meat 
mixture and roll up like a cigar working with the 
grain of the cabbage. Stack the rolls on top of 
each other, cover with dish to keep rolls from 
unwrapping. Add water to almost cover dish adding 
salt, garlic, lemon and mint. Bring to boil, then 
cook over medium heat for about 55 minutes. Serves 
six as a main dish. 
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Okra Stew 


1 pound lean beef or 2 pound can of 
lamb stew meat tomatoes 
1 pound okra salt & pepper to 
1 tablespoon mint taste 
(fresh or dried) 1 large onion 
Pere lovecar lic’ juice of % lemon 


Fry okra in oil and drain well. Fry meat, onion, 
garlic and mint - simmer until tender. Add 
tomatoes, let simmer about 30 minutes, then add 
Okra and lemon juice. Cook on low heat 15 minutes 
longer. (Make sure the okra is fried lightly.) 
Serve over Lebanese Rice. 


Egg Plant And Chick Pea Stew 


2 tablespoons olive oil % teaspoon black 

1 cup chopped onion pepper 

1 medium eggplant cubed Z cups tomatoes 

1% teaspoon salt 2 cups canned chick 


peas, drained 


Heat oil in a deep skillet; saute the onions 5 
minutes. Add the eggplant; saute 10 minutes, 
stirring occasionally. Mix in the salt, pepper, 
tomatoes and chick peas. Cover and cook over 
low heat 30 minutes. Watch carefully and add a 
little boiling water if necessary. Serve hot or 
cold. Serves 6-8. 
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Dried Butter Bean Stew 


1 pound beef stew (left Livcuperinelly. 
over roast will do) chopped onions 
2 cups large dried lima 2 tablespoons oil 
beans 1 8 ounce can tomato 
2 teaspoons salt sauce 
% teaspoon black pepper *% cup water 


Brown stew beef and onions in the hot oil. Add 
+ cup water and simmer until done. While meat 
is cooking, wash beans, add just enough water to 
cover beans. Let come to boil and soak 1 hour. 
Then return to fire and cook beans until tender, 
adding more water if necessary to keep beans 
covered. When meat and beans are tender mix 
together with tomato sauce, salt and pepper. 
Cook 30 more minutes or until mixture slightly 
thickens. Serve on Lebanese Rice. Delicious 


with a relish. 


Meat Balls 
lb ground chuck teaspoon oregano ’ 
egg slightly beaten small onion 
cup bread crumbs finely chopped 
teaspoon salt cup tomato sauce 
teaspoon pepper tablespoons olive oil 


re we 


NO we 


1 al ell S) Sl el 


In a bowl beat egg slightly. Add rest of 
ingredients except olive oil and mix well. Roll 
into walnut size balls. Put olive oil in 
skillet and fry meat balls until brown on 

each side (be careful not to overcook them). 
When done, lift out with fork and put into pot 
with tomato sauce mixture. 
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Green Bean Stew 


pound snap beans 1 can tomatoes 
pound stew beef (1 pound size) 
tablespoon butter teaspoon pepper 
medium onion teaspoon salt 


a 
me ae 


Saute meat with butter until light brown. 

Saute onion with meat about 10 minutes more. 
Put washed beans over meat,add salt and pepper 
and steam for 30-40 minutes on low heat. Cover 
pot, add tomatoes and water to cover beans and 
cook 1 hour more on low heat. 


Grape Leaf Rolls With Meat 


50 grape leaves 1 teaspoon salt 
Juice of 2 full 4 lamb bones or 
lemons beef bones 

Stuffing: 

1 cup rice (rinsed 1 1b ground lamb 
in water) or ground chuck 
Salt and pepper to 
taste 


Combine all ingredients, mix well and set aside. 


Cover leaves with hot water and drain. Stem 
each leaf. Spread each leaf, dull side up, flat 
‘on a plate and place a tablespoon of stuffing 

on center of leaf. (Small leaves require less). 
Then, one at a time fold over each of sides to 
enclose stuffing completely, starting again at 
stem end, roll grape leaf gently, but firmly, 
into compact cylinder. The surface of leaf will 
cling together sufficiently to hold leaf in shape. 
Stack leaves side by side in a pot. Arrange in 
rows, each row in opposite direction. Put a 


plate on top of leaves when finished rolling. 
Add.water to reach dish. Cover pan and bring to 


a boil, lower heat and cook 1% hour on medium low 
fire. Add lemon juice 15 minutes before done. 
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Dolmathes - Grape Leaves Stuffed With Rice 


50 vine leaves, fresh or 1 cup chopped mint 
canned 1 cup chopped 
Zoe cupsmnice fennel (optional) 
4 medium onions, chopped salt and pepper 
1 cup Olive oil or to taste 
wesson oil 2 lemons 


1 cup chopped parsley 


Fry the chopped onions in oil until golden brown. 
Add the washed rice and other ingredients. Cook 
for a few minutes. Rinse and drain leaves. Fill 
each leaf making sure that the shiny side of 
leaves remain on outside. A teaspoon of the 
fillings “is sufficient and do’ not’ roll, too tishtly 
so as to allow room for the rice to expand. Fold 
over top and sides like an envelope.and roll up. 
Place a few leaves on bottom of pot. Arrange 

the rolls side by side and in layers, until all 
filling and leaves are used up. Cover with a 
heavy plate to keep them in place while cooking. 
Add three cups of water (or enough to come to 

top of plate) a little salt and lemon juice. Let 
simmer for 40-45 minutes or until rice is done. 
Serve cold. Fresh grape leaves should be gathered 
when they are young and tender. The wild grape 
variety is best. Wash the leaves thoroughly and 
remove the stems. Boil for a few minutes in 
salted water before using. 


2h, 


Pastitsio 


(Baked Macaroni With Meat Sauce) 


14 pound ground meat - 6 eggs 
lamb or beef or mixture 1% quarts of milk 
of both 1% cups grated 
1% pounds long macaroni Parmesan cheese 
2ue~eo sinall onions, % pound Feta chees 
finely chopped (optional) 
ipeesmali clove. carlic; salt and pepper 
crushed (optional) 1 stick margarine 


or butter 


Saute onions in 1 stick of butter or margarine. 
To this add meat, salt and pepper. 


Boil macaroni in salted water until tender. 


Rub a 10 x 12 x 1% inch pan with butter or mar- 
garine. A casserole may be used. Place a layer 

of macaroni on the bottom of the pan. Cover well. 
Add the sauted meat mixture over the macaroni. 
Spread well. Add another layer of macaroni over the 
meat mixture. Leavingatt least 4 to % inches from 


top of pan. 


Beat eggs slightly. Add to the milk. Then add 
grated parmesan cheese and crumbled Feta cheese. 
Pour this over the top of the macaroni. Cover 
well. Bake about 1% hours in a 350 degree oven 
or until well set. Serve hot or cold. 
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Cheese Triangles - Tiropetes 


1 pound Filo 1) 23)-ounce* can 
1 pound butter parmesan cheese 
1 pound feta cheese (grated) 

(crumb led) 4 or 5 eggs beaten 
1 12 ounce package salt and pepper 


cottage cheese 


Beat eggs well. To this add the crumbled feta 
cheese, cottage cheese and parmesan cheese. Mix 
well. Add salt and pepper to taste. Melt butter 
in a sauce pan. 


Carefully remove one sheet of filo pastry, place 
on a flat surface and butter well. Do this using 
three sheets of filo, buttering each. Carefully 
cut filo pastry into six equal portions. Place one 
teaspoon of cheese mixture in the bottom of the 
strip and fold over into triangle shape. Continue 
folding, making sure with each fold that the 
bottom edge is parallel with the alternate side 
edge. Lightly butter finished triangle. Continue 
‘in this manner until all the cheese and filo 
sheets are used. Bake triangles in a 425 degree 
oven for about 20 minutes or until golden brown. 
Allow to cool about 5 minutes before serving. 
Yield about 75 pieces. These may be put into 

the freezer. 
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Meat Pies 


1 pound ground beef 2 teaspoons salt 

1% tablespoon pine nuts 1 large onion chopped 

1% ounce cream cheese and 1% packages frozen 

1 carton plain yogurt Parker House Rolls 
(mixed together) % teaspoon black 

3 dashes cinnamon pepper 


Brown beef and onion, add pine nuts, cinnamon, 
salt and pepper and fry 5 minutes more. While 
warm, add yogurt, cream cheese and lemon juice 
and mix throughly. Cut defrosted rolls in half 
and roll two inches in diameter and add 1 
teaspoon of meat mixture to center of roll. Let 
rise again (about 99 minutes) and bake at 400 
degrees about 25 minutes or until brown. 


Jigsaw Sandwiches 


Note: For good looking sandwiches with smooth 
edges, freeze bread first, then cut while frozen. 
Cut equal number of circles of white and whole 
wheat bread. With hole of doughnut cutter, cut 
tiny circles from center of rounds. Fit the tiny 
whole wheat circles in the holes of the large 
white ones and vice versa. 


Stripes - Cut rounds in three stripes, making 
center stripe widest. Fit together, alternating 
white and whole wheat stripes; hold together 
with small amount of filling. 


Filling: 

1 Tlb. Horseradish 1 Tlb. prepared 

2 4% oz. cans deviled ham mustard 

3 tlbs. chopped stuffed Bottled hot pepper 
olives Sauce to taste 


1 8 oz. pkg. cream cheese 


Beat softened cheese in mixer and all the rest of 
ingredients. Spread on bread or use for a ham ball. 
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Spinach Pies 


Use 14 frozen Parker House Rolls, (defrost rolls 
about one hour before using). 


2 boxes frozen chopped 2 tablespoons pine 
spinach nuts 

1 bunch parsley 3 lemons 

% bunch green onions or 1/8 cup olive oil 
one large onion 1% teaspoon salt 

1% teaspoon dried mint 1 teaspoon pepper 
(use fresh if you have 
it) 


Defrost spinach the night before. Squeeze water 
out of spinach. Chop parsley and onions fine. 
Combine all ingredients. Roll defrosted rolls 
thin, about 4% inches diameter. Put about 2 
tablespoons of spinach mixture in center of each 
roll. Bring corners to center; seal together. 
Grease cookie sheet with olive oil. Place pies 
about % inch apart. Let rise about 30 minutes. 
Bake 400 degrees until brown, about 25 minutes. 


Barbecue Muffin Cups 


%, 1b. hamburger 2 tablespoons brown 

% cup barbecue sauce (Heinz) sugar 

1 tablespoon minced instant 1 can flakey biscuits 
onion 3/4 cup shredded sharp 


cheddar cheese 


Brown hamburger and drain it. Add barbecue sauce, 
onion and brown sugar. Press % of a biscuit into 
small ungreased muffin cup, making sure dough 

goes up edge of cup. Spoon mixture into cups 

and sprinkle with cheese. Bake 400 degrees for 
10-12 minutes. This is a good supper meal. Use 
whole biscuit for larger muffin cups and serve 
with a salad. 
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Lebanese Bread 


5 cups Gold Medal Plain 1 Yeast cake 
Flour (dipping method) 1 teaspoon salt 
2% cups lukewarm water A pinch of sugar 


(110 to 115 degrees) 


Pour % cup of lukewarm water into small bowl. 
Sprinkle it with the yeast and sugar. Set 
aside for 2 or 3 minutes, then stir to dissolve 
the yeast completely. Set the bowl in a warm 
draft-free place (such as a turned-off oven) 
for 5 minutes. 


In a deep bowl, combine the flour and salt. Make 
indenture in center and pour in the yeast mixture, 
plus 2 cups of remaining water. Gently stir in 
the center ingredients together, then incorporate 
the flour, until it is well combined. Mix well 
to form a dough that can be gathered into a com- 
pact ball. Place dough on lightly floured surface 
and knead for about ten minutes. Shape the dough 
in a ball and place it in a lightly oiled bowl. 
Lightly oil the top and drape a towel over it. 

Set aside in a warm place for an hour, or until 
it doubles in bulk, (if kitchen is cold, rising 
may take longer). Punch it down with your fist 
and divide it into 7 equal pieces, dipping hands 
into flour to keep from sticking. Cover with 
cloth and let rise 15 minutes. 


Roll dough about 8 inches in diameter. It will 
look like a pancake. Let rise for one hour more. 
Place empty cookie sheet into oven. Turn oven to 
broil. Place dough on opposite side it was rest- 
ing on upon hot cookie sheet. Place pan approx- 
imately 7% inches from broiler. Broil on one 

side and then on other side. When you remove from 
oven, wrap in a cloth until it cools, then store in 
plastic bags. Good for a pizza dough. 
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Sugar Plums 


14 1b. dried fruit 1 egg white 
(prunes, dates, figs, % cup water (cold) 
apricots) 1 teaspoon vanilla 
Tab Oxe. Glin LO LO x 1 teaspoon cream of 
Dixie Crystal Sugar tartar 
% cup softened margarine % cup chopped candied 
% cup chopped candied cherries 
pineapple 4 cup flaked coconut 


Beat egg white, % cup cold water, vanilla and 
cream of tartar until frothy. Add sugar gradually 
while beating. Work butter in with hands, then 
fruits and coconut. Cover and store in refrig- 
erator for several days. Steam fruit until 
slightly soft and remove pits. Fill center with 
fruit candy mix. Garnish with pieces of candied 
fruit and nuts. 


Lemonade 
Combine in saucepan: 
1 cup water 
1 cup sugar 
Rind of 2 lemons, cut into pieces 
Stir over low heat until sugar is dissolveg 
Boil about 7 minutes. Cool. 
Add 1 cup Minute Maid frozen lemon juice or 


5 to 6 lemons and 4 cups ice water. 


Pour over ice in pitcher or tall glasses. 
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Clarified Butter 
3 pounds butter 


Put in heavy pot and cook over low heat until 
foam on top turns light brown and sediment goes 
to bottom and also turns light brown. Strain 
through clean cloth while still hot. May be 
kept for months in the refrigerator or on pantry 
shelf. 2 1/3 cups of clarified butter equals 
One pound. 


Grabe 


2% pounds clarified butter 1 pound pecans, 


3% pounds flour chopped 

1 box super fine sugar 4 tablespoons 

fi box confectioners orange blossom 
sugar water 


Whip butter in electric mixer and add fine sugar 
and beat until the butter is white and light, 
approximately 30 minutes. Add orange water and 
flour and work until it is hard enough to roll. 
Add pecans. Using 1 tablespoonful of dough roll 
into balls. Bake on ungreased cookie sheet one 
inch apart in preheated oven at 350 degrees for 
thirty minutes. Do not let them brown. If oven 
is too hot, bake at 325. When done take out of 
oven and sprinkle with confectioners sugar. 

Cool before removing from pan. 
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Baklawa 


(Tissue Paper Dough) 


1 pound pastry dough Syrup: 

1 pound clarified butter, 1 lemon 
melted 5 cups sugar 

1 pound pecans 2% cups water 


If dough is frozen, remove from freezer 3 to 4 
hours before using. Spread dough flat and cover 
with a slightly dampened cloth, always keeping 
unused sheets covered to prevent drying. Melt 
butter. Taking one sheet at the time, butter 
lightly and repeat until 4 sheets have been used. 
Sprinkle 4% cup finely chopped pecans over entire 
sheet. Start at narrow end and roll as you 
would for a jelly roll. Butter roll lightly and 
set aside. Repeat until all dough is used. Cut 
each roll into eight slices. Use remaining 
butter on top of cookies. Place slices in buttered 
pan in the way they were cut. This prevents 

nuts from dropping out. Bake in 250 degrees oven 
for two hours or more until cookies are golden 
brown. While cookies are baking, make syrup 

of sugar and water. Let cook to 224 degrees, 

add lemon juice and cook to 226 degrees. Let 
cool. Pour cold syrup over cookies as soon as 
they are removed from the oven. While cookies 
are hot place rack not touching and cover with 

a table cloth over it and keep covered until the 
next day. 
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Golden Glaze Pecan Pastry 


2 lbs. clarified butter 2 lbs. shelled and 
Beeps. (12 cups) pre- chopped pecans 
sifted flour 1 cup sugar 


1 pt. sweet milk 


Mix butter and flour as you do for pie dough. 
When it is worked to crumbly stage, add milk 
Slowly and mix. If dry, add small amount of 
milk. Let this rest 1 hour. Now mix nuts with 
Sugar in separate bowl. Roll % tablespoon of 
dough very thin. Put approximately } teaspoon 
chopped nuts on one side of dough and roll like 
a cigar. Repeat until all dough is used. Bake 
On ungreased cookie sheet at 350 degrees 35-40 
minutes or until light brown. Makes 150-200. 


Glaze: 
3. tablespoons orange 3 cups water 
blossom water (may 6 cups sugar 


be omitted) 


Cook syrup until it becomes stringy when held up 
on a spoon. Almost soft boil stage. Turn heat 
to simmer and dip cookies quickly, drain on a 
rack and remove to wax paper to cool. Glaze on 
cookies will crystallize. If glaze in pan 
crystalizes, add a small amount of water and 
recook to stringy stage. Cookies may be made 
one day and glazed the next. 
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Pecan Tarts 


Dough: 
250) bse Louy Vo icupyan bs 
1% lbs. butter * cake yeast (dis- 
1 tablespoon baking solved in small 

powder amount of water) 

*% teaspoon soda 
Syrup: 
2 cups pecans 1 teaspoon cinnamon 
4 cups sugar % teaspoon cloves 
2 cups water 30 Zwieback 
1 lemon 


Make syrup with water and sugar. Cook to 223 
degrees, add lemon and cook to 226. Grind 
Zwieback and add to syrup. Add spices and nuts. 
Let cool. If syrup is thin add more Zwieback. 
Cream butter, add flour, soda and baking powder 
alternately with warm milk. (Add yeast to milk.) 
Press dough into tart pans and fill with 
Zwieback mixture. Bake at 350 degrees for 15 
minutes. 


Apricot Balls 


1% cup (6 oz.) dried 1% cup moist canned 
apricots ground coconut, shredded 
2/3 cups (% can or 7% oz.) 4 lemon 


Eagle brand sweetened condensed milk 

In large sized mixing bowl blend together apricots 
and coconut. Stir in condensed milk and lemon. 
Shape in small balls and roll in coconut. (If 

not able to grind apricots, put in a blender with 
the condensed milk.) 
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Baked Custard With Pastry Filo Dough 


quarts milk 3 tablespoon corn- 
/4 cup cream of wheat starch 

eges slightly beaten cup cold water 

teaspoon vanilla pound butter 

cup sugar 


% 
1 
4 


mre W bd 


Crust: 1 pound butter to spread on dough 
1 pound of filo or pastry dough 


Bring milk to boiling stage and gradually add 
cream of wheat. Continue stirring and cooking 
until mixture starts to thicken. Slowly add the 
milk mixture to beaten eggs, then add the corn- 
starch mixture, (cornstarch and water), the sugar 
and butter. Blend well, transfer mixture into 
Saucepan and heat until boiling point is reached, 
stirring constantly. Cook for a few minutes until 
mixture thickens. Set aside. This mixture may be 
made the day before. Preparethree 9 inch pie pans 
using half of filo dough for the bottom of pans, 
spreading melted butter between each layer, pour 
in the milk mixture, use the balance of the filo 
for the top, again spreading every layer with 
melted butter. Turn the lapping ends of crust 
inward to make a roll and crust around the edge. 
Make sure this is well buttered. Bake in 350 
degree oven for 1 hour. These may be frozen un- 
cooked and baked as needed. 


Syrup: 


The syrup should be cool when poured over the hot 
custard as soon as it comes from the oven. To 
make the syrup: 


3/4 cups sugar 1 teaspoon lemon 
6 tablespoons water juice 


Boil sugar and water to 224 degrees, add lemon 
juice and cook 226 degrees, take off fire and cool. 
This viswcorml-9 pinchepie. 
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Chocolate Walnut Cookies 


24 Ritz crackers (put 1 cup chopped 
through blender or meat walnuts 
erinder) 1 teaspoon vanilla 
1 cup sugar extract 


3 egg whites, beaten 


Mix crushed crackers, sugar and nuts together. 
Add to beaten egg whites. Add vanilla. Bake 

25 to 30 minutes in 350 degree oven. Take out 
when done and mix with a fork while hot. Roll 
in balls, a teaspoonful at a time, while warm. 
Let cool and ice. Roll in more walnuts which 

have been coarsely chopped. 


Icing: 

4 squares unsweetened % cup hot water 
chocolate 1 egg, unbeaten 

3 cups unsifted confec- 6 tablespoons 
tioners sugar softened butter 


Melt chocolate, remove from heat. Mix in sugar 
and water, beat in egg. Add butter, a table- 
spoonful at a time, beating well after each 
addition. These are very good eaten while frozen. 
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Coconut Delights 


2 beaten eggs 1 cup dates-chopped 

ls cup sugar 1 cup pecans-chopped 

1 teaspoon baking 1 large package of 
powder angel flake 
teaspoon salt coconut 


1 
% 
ey ecupep lain! flour 


Beat eggs and sugar together, add salt, baking 
powder and flour, then add nuts and dates. 

Spread thin in a greased flour pan (12 x 14 or 
Somme Bake 3/5 oven about 20 minutes or 

until light brown. Mix immediately with a fork when 
it comes out of the oven. Let it cool slightly and 
roll into small balls. When cool, roll balls into 
icing and then into coconut. 


Icing: 

1 box confectioners 6 tablespoons 
sugar softened butter 

% cup hot water 1 teaspoon vanilla 

1 egg unbeaten extract 


Mix sugar and water, beat in egg. Add butter, a 
tablespoon at a time, beating well after each 
addition. Add vanilla. 


Sif 


Cream Puffs 
Heat to rolling boiling point in saucepan: 


1 cup water 
*% cup butter 


Stir in all at once: 

1 cup flour (pre-sifted kind) 

Stir vigorously over low heat until mixture 
leaves the pan and forms into a ball (about 1 
minute). Remove from heat. 

Beat in one at a time: 

4 eggs 

Beat mixture until smooth and velvety. Drop from 
spoon onto ungreased baking sheet. Bake until 
dry in 400 degree oven 45 to 50 minutes. Allow 
to cool slowly. Makes 8 large puffs or 16 smaller 
ones. 

Filling: 

2 boxes instant vanilla jello pudding 

2 cups cold milk 

2 8 oz. sour cream 

Mix all together and beat until smooth. Open 


cream puffs and stuff with filling. Frost with 
favorite chocolate icing. Top with cherry. 
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Mama's Fruit Cake 


1 pound flour *% pound green pine- 
1 pound butter apple 
1 pound sugar * pound almonds 
12. Weegs 1 pound pecans 
2 pounds white raisins 2 tablespoons white 
% pound citron | karo 
% pound lemons 1 teaspoon vanilla 
% pound oranges 1 teaspoon lemon 
* pound white cherries 1 teaspoon salt 
* pound red cherries 1 teaspoon baking 
-% pound green cherries powder 
% pound white pineapple 1 small glass of 
% pound red pineapple whiskey 


Sprinkle fruit with flour. Cream butter and 
sugar then add eggs one at a time. Sift flour, 
salt, baking powder and add to eggs and extracts 
and then mix to fruit. Line pans with double 
thickness of brown paper and grease. Put in 
cold oven at 225 degrees for two hours and raise 
to 250 until done. Makes approx. I2 1bSe 


Strawberry Jello Dessert 


1 pkg. frozen strawberries 1 cup pecans 

1 pkg. strawberry jello 1 cup miniature 

1 cup boiling water marshmallows 
lemon 


“ae 


Dissolve jello in boiling water. Add frozen 
strawberries and all other ingredients. When 
set serve with vanilla ice cream in layers in 
parfait glasses. (Serves 8-12) 
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V 
Jam Cake 


1 Box Duncan Hines Yellow Cake Mix 

4 eggs cup cooking oil 

1 cup water box vanilla 
instant pudding 


re we 


Beat all together for 2 minutes. Pour into two 
long 13% x 15% pans. Bake at 350 degrees for 
about 15 minutes or until done. 


Filling: 


1 jar apricot jam 

le jar raspberry jam (35¢ size) 

2 cartons sour cream and 1 cup nuts (mixed together) 
(Use part of apricot and almost all of black ras- 
pberry jam) 


Icing: 
5 tablespoons flour 1 cup sugar 
1 cup milk 1 teaspoon vanilla 


1 cup butter or margarine 


Cook flour and milk over heat until very thick. 
Let it get completely cold. Beat butter and sugar 
until very fluffy. Add cold fitour mixture and 
vanilla. Beat until it is like whipping cream. 


Putting Cake Together: 


Cut cakes in half to make four layers. 

First layer: spread black raspberry jam and then 
spread 1/3 of sour cream mixture on top. 

Second layer: spread apricot jam, then 1/3 of 
sour cream mixture. 

Third layer: repeat black raspberry jam and rest 
of sour cream. 

Fourth layer: spread the butter icing all over 
cake. 


Serves 30. 
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Variety Spongecake 


Line three 9 inch greased pans with waxed paper, 
grease again. 


4 eggs 

1 cup sugar 

Percunes titted ‘cake flour or 

1 cup less 3 tbs. Gold 
Medal Flour (plain) 


tsp. baking powder 
Usp "sale 

cup water 

tsp. vanilla 


mare re 


Sift together, flour, salt, and baking powder. Beat 
eggs till thick and lemon colored. Gradually add 
sugar, beating till fluffy. Blend in water and 
vanilla, add flour mixture. Spread batter evenly 

in 3 greased pans. Bake 375 degrees for 15 min. 
Remove from pans and quickly remove waxed paper. 
Turn onto towel, sprinkled with confectioners 
sugar. Delicious for strawberry shortcake. 


Chocolate Cake for All 


‘l box Duncan Hines Chocolate cake mix 
1 box Instant Chocolate Pudding (3-3/4 oz.) 
4 eggs 1 cup water % cup Wesson Oil 


Beat together for 2 to 3 minutes. Spread in two 
greased pans 16" by 13". Bake about 15 minutes 

at 350 degrees. Turn out on cloth and let cool. 
Cut each cake into two layers lenghtwise. 


Filling: 


2. boxes Instant Vanilla Pudding (3 3/4 oz.) 
vewcarcons, Of 6 oz. sour Cream 
2 cups milk 


Spread mixture on first three layers. 
Icing: 


1 large box Dream Whip (2 envelopes) 
Mix according to direction and add 2-tbsp. cocoa & 
2 tsp. of powdered sugar. Mix well and spread all 
over cake. Sprinkle chopped pecans on top and sides 
of cake. Will serve 24 people. 
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Devil's Food Cake With White Filling 


Grease and flour three 9" layer pans. 
Cream together until fluffy: 


2/3 cup soft shortening 15 cups sugar 


Beat in thoroughly 3 eggs and blend in 2% squares 
melted chocolate. 


Sift together: 


2% cups sifted cake flour 1 tsp. soda 
(or 2 1/8 cups sifted Mets peat 
Gold Medal flour) 


Stir in alternately with 1% cups buttermilk or 
sweet milk. Pour into prepared pans. Bake until 
cake tests done. Cool. Finish with butter 
filling and chocolate icing. Bake 350 degree oven. 


Glossy Filling: 


5 tablespoons flour 1 cup sugar 
1 cup milk 1 teaspoon vanilla 
1 cup butter or margarine 


Cook flour and milk over heat until very thick. 
Let it get completely cold. Beat butter and 
sugar until very fluffy. Add cold flour mixture 
and vanilla. Beat until it is like whipping 
cream. 


Creamy Fudge Frosting 
Mix 3 cups confectioners sugar with % cup hot 
water. Beat in 1 egg and 4% cup soft butter until 
smooth. Add 4 packets Raker's Redi-Blend, beat 


until creamy. Frosts 3 9! layers. 


Keep cake cool. 
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Husband Recipes 


Scrambled Eggs And Tomatoes For Breakfast 


2 tablespoons olive oil 1/8 teaspoon black 
1 cup tomatoes diced pepper 
% teaspoon salt 2 eggs beaten 


Heat the oil in a skillet; add the tomatoes, salt 
and pepper. Cook over low heat 15 minutes. Add 
the eggs. Cook stirring constantly until eggs 
are set. Serves 2. 


Ernest Koury 


Meat And Eggs For Breakfast 


2 tablespoons butter % teaspoon salt 
3/4 cups ground beef 1/8 teaspoon black 
2 eggs beaten pepper 


Heat butter in skillet; add ground beef, salt and 
pepper. Let brown and add eggs. Cook, stirring 
constantly until eggs are set. Serves 2. 


Ernest Koury 


Pickled Turnips 


10 small turnips 2 cups water 
1 cup vinegar 2 teaspoons salt 
1 clove garlic 


Wash turnips, cut into small pieces. Add rest of 
ingredients and let stand in jars for three days. 
Do not peel turnips. 


Ernest Koury 
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Husband ‘4 KR. Ecipes 


German Chocolate Pie 


3/4 cups sugar 3 tablespoons butter 
3 eggs or margarine 
3/4 cup milk 1 teaspoon vanilla 


Beat together, add melted german chocolate bar. 


1 cup coconut 
1 cup pecans 


Add to unbaked pie shell and bake until done at 


350 degrees. 
Joe Simpson 


Cherry Pie 


1 can Egle Brand milk 
1/3 cup lemon juice, stir 
this real good 


Cream one package cream cheese (3 ounces). 


Beat 2 egg yolks, add to milk mixture and cheese. 
Then add one can of drained cherries (sour). 

Beat egg white for topping. Cook until brown. 
325 degrees. 


Use. graham cracker crust. Melt 4% stick margarine. 
and mix with crumbs for bottom and place crackers 
around edge. 


Joe Simpson 
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Japanese Fruit Cake 


3. cups sugar % teaspoon salt 

+4 pound margarine 3 cups flour 

% cup crisco % teaspoon baking 

5 eggs powder 

1 cup sgeet milk 1 tablespoon vanilla 


Bake 2 layers 20-25 minutes at 350 degrees. Then 
add the following to rest of batter to make two 
dark layers. 


1 teaspoon allspice 1 teaspoon cloves 
1 teaspoon cinnamon 1 teaspoon nutmeg 


Bake 20-25 minutes at 350 degrees. 


Pilling: 

2 cups sugar 2 cups grated coconut 
2 cups boiling water 3. tablespoons corn 

1 cup crushed pineapple starch 


Juice and rind of two lemons. Sprinkle with 


coconut. 
Joe Simpson 


Candied Fruit Cake 


1% pounds pitted dates 2 teaspoons double 
1 pound candied pineapple acting baking 
1 pound candied cherries, powder 
_ plus some for garnish % teaspoon salt 
1 cup pear preserves 4 eggs 
1 cup fresh coconut 1 cup sugar 
1 cup white raisins 2 pounds pecan 
2 cups sifted all-purpose halves plus some 
flour for garnish 


Cut up all ingredients together real good in large 
pan. Cook in tube pan for 1% hours at 2/75 degrees. 
Garnish with white corn syrup as soon as you re~ 
move from oven (% cup). Let stand in pan over night. 
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Quick Pie 


2 cups sugar 2 tablespoons flour 
1 cup fresh sweet milk 1 teaspoon lemon 

4 eggs flavoring 

2/3 cup melted butter 1 tablespoon lemon 


juice 


Bake 325 degrees about 35 minutes. 


Joe Simpson 


Lemon Cream Meringue 


4 egg whites (at room % cup sugar 
temperature) 2 teaspoons grated 

% teaspoon cream of tartar lemon rind 

1 cup sugar 3 tablespoons lemon 

4 egg yolks juice 


2 cups cream 
1 tablespoon sugar 


Beat whites until foamy. Add cream of tartar and 
beat until they start to stiffen. Add cup of 

sugar gradually (about 2 tablespoons at a time), 

and continue beating until meringue is glossy and 
stiff enough to hold its shape. Spread on a 

lightly buttered 9 inch pie or cake pan. Make 
outside rim higher than middle. Bake in a slow 
oven (300 degrees) 40 minutes. While this is 
cooling, beat yolks until thick and lemon colored. 
Beat in % cup sugar, lemon juice and rind. Cook 

in double-boiler about 15 to 20 minutes until thick. 
Cool. Whip 1 cup cream. Fold it into lemon mixture 
blending thoroughly. Fill center of meringue with 
this mixture and chill in refrigerator 8 to 16 
hours. When ready to serve, cover top with cup of 
cream whipped with tablespoon of sugar. 


Bill Parker 
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74 Hour Pickles 


7 pounds cucumbers 4 box mixed pick- 
2 cups lime (get lime at ling spice 
drug store) 2 quarts vinegar 
1 cup salt 4 to 6 pounds sugar 
% cup alum 


Cut cucumbers into thin slices. Soak in lime 
water 14 hours or over night. Wash and soak in 
salt water 4 hours. Drain and soak in cold water 
2 hours. Drain again and bring to a boil in alum 
water. Drain and rinse. Cook 30 minutes in 
vinegar, spices and sugar. Pack while still hot 
and seal. 

Joe Simpson 


Icicle Pickles 


2 gallons of cucumbers, cut lengthwise. Dissolve 
1 pint salt in 1 gallon boiling water and pour 
over cucumbers. Let stand 1 week. Stir every 
day. Then drain this off and cover with clear 
boiling water. Let stand 24 hours. Drain and 
pour 1 gallon boiling water and 2 tablespoons of 
powdered alum over cucumbers. Let stand 24 hours. 
Drain this off. Pour hot over cucumbers, 2 quarts 
vinegar, 8 pints sugar, reheat vinegar 4 mornings 
and pour over pickles. Can add spice if desired. 
Put in jar and seal. 


Okra Pickles 


Pack 2 lbs. of scrubbed okra into 4 - 1 pint jars. 
In each jar insert a few celery leaves, 1 garlic 
clove, and sprig of dill. Bring 2 2/3 cups water, 
1 2/3 cups vinegar and 2 tablespoons salt to a 
boil. Pour over okra and seal jars. 


Ernest Koury 
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Ginger Cookies 
% cup butter 1 egg 
1 cup white sugar dash of salt 


% cup grandma molasses 


Mix this, then add: 


2 cups flour 1 teaspoon cinnamon 
2 taaspoons soda 1 teasponn ground 
cloves 


Drop by spoonfuls on baking sheet about one inch 
apart. Bake 325 degrees about 8 to 10 minutes. 


Joe Simpson 


Cherry Yum-Yums 


3 cups graham crumbs 1 8 ounce pack 
1% sticks melted butter cream cheese, 
(half in bottom of pan creamed 
and save half) 3/4 cup sugar 


Mix 1 cup milk, 1 big box Dream Whip, beat until 
stiff; then add cheese. Beat, spread half on 

crumbs, add 2 cans cherry pie filling, then rest 
of cream mix, then rest of crumbs on top. Chill 
24 hours. ‘ 


Joe Simpson 
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Banana Pudding 


3/4 cup sugar 2 tablespoons flour 

FA teaspoon salt 2 cups milk 

3 eggs separated 1 teaspoon vanilla 
6 


medium size ripe 
bananas, sliced 


vanilla wafers 


Combine % cup sugar, flour and salt in top of 
double boiler; stir in milk. Cook over boiling 
water, stiring constantly, until thickened. Cook, 
uncovered, 15 minutes more,stirring occasionally. 
Beat egg yolks; gradually stir in hot mixture. 
Return to double boiler; cook 5 minutes, stirring 
constantly. Remove from heat; add vanilla. Line 
bottom of a 1% quart casserole with vanilla: 
wafers; top with a layer of sliced bananas. Pour 
a portion of custard over the bananas. Continue 
to bayer wafers, bananas and custard ending with 
custard on top. Beat egg whites stiff, but not 
dry; gradually add remaining % cup sugar and 

beat until mixture forms stiff peaks. Pile on 
top of pudding in casserole. Bake in preheated 
hot oven (425 degrees F.) 5 minutes, or until 
delicately brown. 


Bill Parker 
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Beverages 


Instant Russian Tea 
hn. 


WW iF 
Lowilozejarelang 1’ teaspoon powdered 
4 cup instant tea cloves 
1% cups sugar 1 teaspoon powdered 


2 ‘cinnamon 


Mix altogether. For each cup of tea, mix 1% 
teaspoons of this mixture to 1 cup of hot water. 
A slice of lemon adds flavor and you may add a 
dash of pineapple juice to each cup. 


Mrs. Thomas Petty 


e 
Russian Tea 


Pour 8 cups boiling watter over 5 teaspoons tea. 
Let stand 3 minutes. Strain in another vessel. 
Put 2 cups sugar in 8 cups cold water with l 
teaspoon whole cloves and 1 teaspoon allspice. 
Let this come to a boil, remove from fire and 
add to tea which has been strained. All this 
may be done before time for serving. Add juice 
of 6 oranges and 1 lemon just before serving. 
Serve hot. 


Mrs. Roger Beauchesne 
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Good Punch 
2 packages Kool-Aid 1 48 oz. can pine- 
2 cups sugar apple juice 
2 quarts water 
Mix ingredients and put in refrigerator to chill. 
You may also freeze some ice cubes of this punch. 
to keep from weakening this solution. Before 
serving add 1 bottle (large) of ginger ale. 
Mrs. Roger Beauchesne 


Mrs. Williamson's Punch 


Grated rind of 3 lemons 1 qt. water 
Perio. sugar 


Boil 5 minutes and cool. This is your syrup. 


2 cups strong tea Juice of 3 lemons 

ieopt.,.cold water A pinch of salt 

1 large can pineapple 1 tablespoon almond 
juice extract 


1 teaspoon vanilla 
Mix with cooled syrup. Pour over crushed ice. 


Mrs. Polly Oldham 


Strawberry Float 


1 pint strawberries 1/3 cup sugar 
2 cups milk ; Lie, ptwevanil lanice 
cream 


Sieve berries, reserving four for garnish. Mix 

in sugar and chill. Add milk and ice cream. Stir 
until ice cream is partially melted. Pour into 
glasses. Garnish with whipped cream and whole 


berries. Makes 4 servings. 
Betty Melvin - Sec. 


Home Ec. Ext. Agent 


or 


Breads 


“ Angel Biscuits 


5 cups plain flour 1 cup shortening 
% cup sugar~ 2 tablespoons warm 
3. tsp. baking powder water 
1 teaspoon soda l= pkg. dry yeast 
1 teaspoon salt 2 cups buttermilk 


Sift all dry ingredients together and add short- 

ening. Dissolve yeast in warm water; add butter- 

milk slowly and knead until smooth. Make out the 
amount of biscuits you will need, set in warm 

place for 1 hour to rise. The rest may be refrigerated 
and will keep up to one week. Makes 35 biscuits. 


Mrs. W. B. Parker 


Bran-Apricot Muffins 


1 cup All-Bran Cereal 1 cup water 

% cup shortening (melted) 1 egg, beaten 

clipe tLoun 3 tsp. baking powder 
SCS Sale 2/3 cup sugar 

2/3 cup finely cut dried 


apricots, soaked and 
drained 


Mix the bran and water and let stand for 15 minutes. 
Add shortening to the bran and mix. Add egg and mix. 
Sift in the flour with the baking powder, salt and 
sugar and blend all well. Beat the mixture. while 
you recite four stanzas of "Still Sits The 
Schoolhouse by the Road". Add apricots and mix. 
Fill greased muffin tins 2/3 full and bake at 

425 degrees for about 25 minutes or until done. 

This is a chewy tangy muffin. It is better even 
when reheated. Grape jelly is a natural partner 
for this muffin. 


Joy Copland 
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Refrigerator Rolls 


1 pkg. dry yeast 2 cups warm water 
% cup warm water 1% teaspoon salt 

* cup shortening 8 cups flour 

5 Cup sugar 

l egg, beaten 


Dissolve yeast in % cup warm water. Cream short- 


ening and sugar. Add beaten eggs, water, salt 

and softened yeast. Add flour and mix well. Put 
in large greased bowl and grease the top. Cover 
and put in refrigerator. When ready to use, shape 
the rolls and put in a greased pan. Let rise for 
about 3 hours and bake at 400 degrees F. for 12 

to 15 minutes. Yields 4 to 5 dozen rolls. 


Mrs. L. B. Chrismon 


Deluxe Corn Bread 


2 eggs 1 cup sour cream 

Secupesaiad oil 1 small can cream 

1 cup corn meal style corn 

1% teaspoon salt 3 teaspoons baking 
powder 


Beat eggs. Blend in sour cream, oil and corn. 
Blend in corn meal, salt and baking powder. Pour 
into a well greased 8 in square pyrex dish or pan. 
‘Bake at 375 degrees for about 30-45 minutes or 
until done. | 


Joy Copland 
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Mexican Corn Bread 


1% cups Plain corn meal 2 eggs 

1 teaspoon salt 3 teaspoons baking 

2/3 cups vegetable oil powder 

3 pods hot chili peppers 1 cup buttermilk 
(chopped) 1 can creamed corn 


1 cup grated sharp cheese 


Mix together and bake 45 or 50 minutes at 375 
degrees. 


Mrs. Bill Mullis 


Biscuits 
Do not thaw frozen baked biscuits. To heat them: 
Unwrap. Bake in preheated slow oven (300 F.) 
for 20 minutes or until golden brown. 


RIZ Biscuits 


1 cup buttermilk scalded and cool to lukewarm, 
then add: 


1 cake yeast % teaspoon soda 
2 tablespoons melted 2 tablespoons sugar 
shortening 


1 teaspoon salt 


Mix together above ingredients and blend well. 

Add about 2% cups flour or enough to make a soft 
dough that is easy to manage. Roll out on floured 
dough board about 4% inch thick. Brush with melted 
butter or margarine. Fold over and cut biscuits 
out. Let rise 1 hour. Bake at 425 degrees until 
brown. 


Mrs. Bobby Longest 
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Salads 


Lime Jello Salad 


2 packages lime jello 1 can #2 crushed 
2 cups hot water pineapple 
1 tablespoon lemon juice 1 cup nuts 


1 cup cottage cheese 
1 cup mayonnaise 


Add hot water to jello and lemon juice; then add 
cottage cheese while hot. When this is partly 
set add mayonnaise, pineapple and nuts. Chill 
until firm. Unmold on bed of lettuce. 


Mrs. Joe Murray 


Shrimp And Cabbage Salad 


1 cup mayonnaise 3 tablespoons lemon 
1 tablespoon chopped juice 

parsely 1 large raw cabbage 
% 1b. shrimp or prawn, shredded real fine 


cut up fine 


Mix the cabbage, prawns and parsely. Add mayon- 
naise and lemon juice, adding water to thin if 
needed. Place in salad bowl; garnish with slices 
of lemon and whole shrimps or prawns. 


Mrs. Hedy Speigner 


Pickled Slaw 


1 large cabbage head 1 large bell pepper 
1 purple onion 


Pour % cup sugar over mixture, boil 1 cup vinegar, 
+ cup oil, 1 teaspoon celery seed, | teaspoon dry. 
mustard, salt to taste. 


Let cool. Pour over slaw and place in refrigerator. 
Don't stir until next morning. This will keep 3 or 


: dish. 
4 days in a covered di Mrs. J. V. Evans 


Cranberry Salad 


Dissolve 2 boxes of cherry jello with 2 cups hot 
water, one cup cold water. Let chill, then add: 


cup nuts (chopped) 

can whole cranberry sauce 

can #2 crushed pineapple, drained 
can angel flake coconut 


el ee ell oe 


After adding these,stir good put in refrigerator 
and chill until firm. 


Mrs. Lloyd Steelman 


Prize Christmas Salad 
Dissolve: 


1 package raspberry gelatin 
1 cup hot water 
% cup cold water 


Chill until partially thickened. Fold in: 


small orange cut in chunks 
cup pineapple chunks 
can whole cranberry sauce 
cup chopped walnuts 


A ol oo ©) ol 


Chill until firm. Makes 1 quart, 8 to 10 servings. 


Idea: Mold in star shapes or in cone-shaped 
drinking cups to make salad trees. 


MrseyOrnG Harris 
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Cranberry Salad 


2 cups raw cranberries *% (or more) cup 
ground sugar 

1 ©orange 1 cup nuts 

1 small can crushed 1 package raspberry 
pineapple jello 


1 cup small marshmallows 


Put cranberries and orange through chopper. Mix 
with other ingredients and let stand in the sugar. 
Dissolve jello in 1% cups hot water. When it 
begins to congeal, add other mixture and congeal. 


Mrs. H. E. Blanchard 
Potato Salad 
4 large diced potatoes (cooked until done) 
3 boiled eggs (chopped) 
% cup chopped celery 
% cup chopped sweet pickles 
% cup mayonnaise 
Salt and pepper to taste 
( cup diced onion if desired) 
Mix together and serve warm. 


Mrs. Fannie Crouse 


German Potato Salad 


2 cups diced raw potatoes 1 teaspoon grated raw 
1 onion onion 
Salt to taste 2 tablespoons bacon 
1 slice bacon fried and fat, hot 
crumb led 


Cook potatoes in salted water with whole onion. 

Drain, remove onion. Add grated raw onion, bacon fat. 
aidibacon. Let stand until cold. Mix with mayon- 
naise or French dressing. 


57 Mrs. Phyllis Badgett 


Refrigerated Slaw 
1 large head cabbage,chopped 
1 large pepper,diced 


2 small onions, diced 


Mix these together and set aside for later use. 


1 cup vinegar 1 teaspoon celery seed 
*% cup sugar 1 teaspoon salt 
1 teaspoon mustard seed 1 teaspoon turmeric 


Bring this to a hard boil and pour over the cabbage 
mixture. This will keep inthe refrigerator for 3 
months if kept in a tightly sealed jar or tupper- 
ware container. 


Mrs. Ruby Robertson 
Given to 
Mrs. Loyce Peterson 


Double Deck Cherry Salad 


1 can pineapple chunks le sNowe24can Bing 

1 package cherry flavor cherries, pitted 
gelatin 1/3 cup lemon juice 

1 large package cream 1 package orange 
cheese gelatin 

2 to 3 tablespoons light % cup sliced 
cream or top milk stuffed olives 


Drain pineapple, add water to pineapple syrup to 

make 1 3/4 cups. Heat to boiling. Dissolve cherry 
gelatin in hot liquid, chill until partially set, 

add pineapple, pour into 8" pan. Chill until firm. 
Soften cheese with cream and spread over this. Drain 
cherries. Add lemon juice and water to cherry syrup 
to make 1 3/4 cups liquid. Heat to boiling point. 
Dissolve orange gelatin in hot liquid, chill until 
partially set, add cherries and olives. Spread on top 
of cheese. Chill until firm. Serve in squares on 
lettuce. 


58 Mrs. T. W. Winstead 


Congealed Fruit Salad 


1 package jello (lemon 2/3 cup fresh orange 
or lime) (2 packages sections 
jello is better) % cup nuts 

1 cup pineapple juice % pint whipping 
heated to dissolve cream, whipped 
jello) 

1 cup fresh orange juice 


2/3 cup pineapple chunks 


Mix jello and heated pineapple juice. Chill. Beat, 
add whipping cream. Blend; then add orange sections, 
pineapple chunks and nuts. Blend together and place in 
mowd.e Gh ll until. firm. 


Dorothy L. Barrier 
Home Ec. Ext. Agent 


Strawberry-Pineapple Salad ® 
2 packages strawberry 1 can crushed pine- 
gelatin apple (No. 211) 
2 cups boiling water 2 bananas 
1 large package frozen 1 cup sour cream 
strawberries 


Dissolve gelatin in boiling water. Add strawberries. 
When cool and beginning to congeal, add pineapple and 
chopped bananas. Pour half of mixture into pan and 
chill until set. Spread sour cream on this and cover 
with remaining gelatin. 


Mrs. Herman Zimmerman 
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Grapefruit Gelatin Salad 
1 box Knox Gelatin dissolved in 1 cup cold water 
Mix 1 cup sugar with 2 cups hot pineapple juice. 


Add 4 cups grapefruit sections, 1 can crushed pine- 
apple, and 1 cup pecans. 


Put in molds and chill. Makes 20 to 24 salads. 


Ethel Gant 


Grapefruit Salad 


3 fresh grapefruits 4 pkgs. Knox unflavored 

3 fresh oranges gelatin 

1 #2 can crushed pineapple, 1 cup cold water 
drained 1 cup nuts 

1 cup sugar 1 cup whipped cream 


% cup sherry 

Add 1 cup sugar to pineapple juice and bring to a boil. 
Pour hot juice over gelatin that has been dissolved in 
cold water. Add fruit, sherry, nuts, and whipped 
cream. Pour in molds or flat dish and congeal. 


Phyllis Badgett 


Garden Lettuce Salad 


Bowl of garden lettuce % cup milk 

Hot grease (bacon) lege 

Salt Vinegar to taste 
Pepper 


In a skillet heat the hot bacon grease. In another 
bowl mix milk, egg, vinegar. Pour this into hot 
grease and boil this one minute. Pour this mixture 
over lettuce. Eat with corn muffins. 


60 Mrsfeocieo Isley 


| Vegetables 


Cheese Souffle 
(Will Not Fall) 


11 siices stale bread, 2 cups sharp cheese, 
buttered grated 
4 cups milk 4 eggs, slightly beaten 


1 teaspoon salt 


Cut crusts from bread. Butter bread and tear into 
pieces. Combine milk, eggs, and salt. Place alter- 
nating layers of sliced bread and cheese in aéquart (2 
casserole. Pour milk over top. Refrigerate at least 
6 hours before baking. Place in cold oven and bake 

at 350 degrees for 1 hour. Serves 6 persons. 


Rebecca Whitenack 


Asparagus Casserole 


1 No. 2 can asparagus 3 hard boiled eggs 
(all green) | white sauce (cream 

1 cup grated cheese of mushroom soup 
(American) may be used instead) 


Cut asparagus spears in pieces about 3/4 inch long 
and place on bottom of casserole dish. Sprinkle 
with cheese and hard boiled eggs - diced. Cover this 
with white sauce. Add two more layers of asparagus, 
cheese and egg - making three in total. Cover each 
with white sauce. Top this with buttered bread 
crumbs. Bake in moderate oven and cook until crumbs 
are crisp and brown, approximately 30 minutes. 


Mrs.y Ce. 8G. Harris 
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Red Cabbage Bavarian 


1 large head red cabbage, % cup wine vinegar 
shredded fine and 2 teaspoons sugar 
washed throughly 1% tablespoons bacon 

1 Tart apple, cored, grease or finely 
peeled and chopped fine. bacon 

1 onion, into which 2 cloves Salt and Pepper 
have been pressed * cup burgundy wine 


Sprinkle sugar and vinegar over the cabbage. Let 
stand for 30 minutes, stirring frequently to retain 
color. Place bacon grease or chopped bacon in a 
covered casserole. Warm, but do not let get hot. 
Add cabbage, apple, the onion, and salt and pepper 
to taste. Simmer 30 minutes, very slowly. Add 
burgundy 10 minutes before serving. 


Mrs. Hedy Speigner 


Green Bean Casserole 


2 tablespoons butter 1 teaspoon salt 
2 tablespoons flour 2 teaspoons sugar 


Stir into paste in double boiler. 


4 teaspoons grated onion 1 pint sour cream 
1 package swiss cheese, 
grated 


Combine with above paste. Add 2 packages of frozen 
French cut green beans that have been cooked for 25 
minutes. Put in average size casserole and top with 
1 small box of corn flakes that have been browned in 
2 teaspoons of butter. Bake for 25 minutes in 350 
degree oven. 


Mrs. Deoane Moser 
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Marinated Vegetables 


(Any of the following vegetables may be used). 


1 can green beans 1 green pepper cut 
1 can kidney beans into rings 

1 can: corn 1 cup celery and l 
1 can garden peas cucumber cut up 
1 onion, sliced 


Drain all vegetables and mix in a large mixing bowl. 
Make a marinade of: 


1/3 cup salad oil (Mazola) 
2/3 cup vinegar 


2/3 cup brown sugar 


Mix well and pour over vegetables. Let stand over- 
night in refrigerator. 


(Will keep for several days if refrigerated.) 


Mrs. Bobby Thompson 


Glorified Squash 


White Sauce: 


1 cup milk } pound grated cheese 
.3 tablespoons flour 3 tablespoons melted 
_ (heaping) butter 
1 pound cooked squash 1 teaspoon salt and 
2 tablespoons chopped pepper 
onions | 


Add sauce to squash and bake 350 degrees 30 minutes. 
Put buttered bread crumbs on top. 


Mrs- vO. Gratharnis 
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Easy Baked Beans 


2 16 to 18 ounce cans 3/4 cup brown sugar 
pork and beans 1 teaspoon dry 

6 slices bacon, cut in mustard 
pieces % ' cup catsup 


Empty 1 can pork and beans into bottom of greased 
casserole. Combine sugar and mustard; sprinkle 
half of mixture over beans. Top with remaining 
beans. Sprinkle rest of sugar-mustard mixture, 
chopped bacon, and catsup over beans. Bake, un- 
covered, in slow oven (325) 2% hours, or cook in 
sauce pan on flame-minder, on surface unit. Makes 
8 servings. 


Scalloped Potatoes 


1 can cheddar cheese soup 1 small onion chopped 
% cup milk fine 
4 cups thinly sliced 1 tablespoon butter 
potatoes or margarine 
| Paprika 


Stir cheddar cheese soup until smooth; gradually add 
milk. In buttered 1% quart casserole, arrange alter- 
nate layers of potatoes, onions and sauce. Dot with 
butter. Sprinkle with paprika. Bake covered at 375 
degrees for 1 hour. Uncover; bake 15 minutes more. 

4 to 6 servings. 


Mrs. Alan Garrison 
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Meats and Casseroles 


Macaroni Casserole 


% cup macaroni 4 cup catsup 
teaspoons fat 1% cup grated cheese 
cup chopped onion 1 egg 
lb. ground beef 1% cup milk 

2 


teaspoon salt 
teaspoon steak sauce 
teaspoon pepper 


cup catsup 


PrP RPNN Pe 


Cook macaroni, drain and place in large bowl. Place fat 
in skillet and cook chopped onion until brown. Add 
ground beef and cook until meat loses color. Add salt, 
steak sauce, pepper, % cup catsup. Mix this with 
macaroni. Mix together egg, milk, % cup catsup and 
grated cheese. Pour over the casserole mixture and 
bake at 350 degrees about 30 or 40 minutes. 


Mrs. W. B. Parker 


Hamburger Casserole 


1 pound hamburger 1 medium onion, 
1 can cream of chicken chopped 

soup 1 cup uncooked 
1 can cream of mushroom noodles 

soup 1 cup milk 


Brown hamburger and onion together in skillet. Mix 
in other ingredients except noodles and let simmer 
for 5-10 minutes. Mix in noodles and pour into 7 x 
12 greased baking dish. Bake in moderate oven for 
One hour. 


Dorothy W. Williams 
Asst. Home Ec. Agent 
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Tuna Casserole 


cups noodles 1 tablespoon margarine 
can tuna 1 teaspoon salt 

can garden peas 

can mushroom soup 


Ree w 


Bring water to boil; add noodles and salt. Cook 15 
minutes or until tender. Place tuna, garden peas 

and soup in casserole dish, add drained noodles and 
butter. Bake in oven at 350 degrees until bubbly hot. 
Serve hot. 


Mrs. Jerry Bell 


Oven Roasted Beef 


2 1b. good, boneless stew beef 
plain or seasoned salt 
*% cup water 


Put in heavy 10" iron skillet. Cover with tight fitting 
lid. Roast in 400 degree oven for 2 hours. Onion, 
meat sauce or A-l and more water may be added during 
last 45 minutes. 

Mrs. Vance Huffman 


Easy Oyster Casserole 


1 pt. select oysters Milk 
Cracker crumbs Butter 


In buttered casserole alternate layer of oysters, 

crumbs and dots of butter. Salt and pepper as desired. 
Put crumbs on top layer. Barely cover with milk. Put in 
moderate oven 30 minutes 350 degrees. 


Mrs. Vance Huffman 
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Ground Beef Casserole 


1 1b. ground beef 2 cans tomato soup 
1 1b. sharpe cheese 1 can mexicorn 
1 pkg. fine noodles 1 large onion 


1% cups ketchup 


Cut up onion and cook with beef. Cook noodles 
Separately, mix meat and noodles, corn and soup 
and % cup water. Divide cheese in half, cut 
half in cubes and add with ketchup to meat mix- 
ture. Put in casserole. Cover with rest of 
cheese-grated. Bake 1 hour at 325 degrees. 
Freezes well. 


Lucy Hughes 


Cottage Pie 


1 1b. ground beef Mashed potatoes 

2 carrots Salt and pepper to 
1 large onion taste 

2 tablespoons flour 


Break up beef and boil in adequate amount of water. 
Add salt and pepper. Dice carrots and onion, add 
to beef and cook one hour, leaving very little 
liquid in mixture. Make a paste of flour and 
small amount of water, then add to beef mixture 
to thicken. When thickened, place mixture in 

a baking dish and pile mashed potatoes on top. 
Bake until brown in moderate oven (375 degrees). 


Serves 6. 


Mrs. Bobby Thompson 
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Delicious Fried Chicken 


I 25ul lbw Eryer) (cut into 8 heaping tablespoons 
frying pieces) Crisco 
Deel perour 2 teaspoons salt 


2 teaspoons pepper 


Mix flour, salt, and pepper in a paper bag and shake 
chicken to flour it. : 


Melt crisco in electric frying pan set on high. 

When light cuts off, put chicken in and brown 

rapidly on both sides (leave uncovered until brown). 
Take out and put on paper towel. Take frying pan 

and clean all grease out. Put chicken back in 

frying pan and put on very low heat, simmer or may- 

be a little higher. Keep covered and leave in pan for 
at least one hour. 


Agnes Newman 


Hamburger Casserole 


1 1b. hamburger *% cup canned pitted 

% cup rice, uncooked black olives (chopped) 
2 cups water % cup chopped green 

1 can tomato paste pepper 

1 garlic bud 1/3 cup chopped onions 

1% teaspoons salt % teaspoons pepper 


Mix all ingredients together. Place in casserole 
dish and bake at 350 degrees for 1 hour. 


Betty Terry 
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Hamburger Patties 


% 1b. hamburger 1 teaspoon sugar 
% medium onion chopped 1 teaspoon vinegar 
1 egg 2 tablespoons catsup 
1 teaspoon salt 2 or 3 tablespoons 
1 teaspoon prepared milk 
mustard 
2 slices bread (or 1 pkg. 
crackers) 


Mix thoroughly and make into patties. Cook on low 
heat without any shortening. 


Mrs. Mable Barber 


Meat Loaf 
1 1b. ground beef 2 teaspoons prepared 
1 tablespoon bread crumbs mustard 
2 eggs, slightly beaten 2 tablespoons pickle 
1 teaspoon Tabasco relish 
4 large thin sliced onions Cheese slices 


Sprinkle bread crumbs over mixture in bowl. Combine 
eggs, salt, Tabasco and mustard and add to meat. 

Mix this well. Place 4% of meat mixture in bottom of 
loaf pan. Place onion slices over this layer and 
top with slices of cheese. Add the remaining meat 
onto first and mold slightly into loaf shape. Prick 
with fork and glaze as follows: 


*% cup chili sauce 
2 tablespoons brown sugar 
% teaspoon dry mustard 


Bake loaf in 350 degree oven for 45 minutes to one 
hour. 


Mrs. J. J. Isley 
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Swiss Steak 


1 % to 3 1b. round steak 4 large potatoes 
1/3 cup flour cut in chunks 
2 tablespoon fat 4 cups cooked 

1% teaspoon salt tomatoes 

1/8 teaspoon pepper 2 medium onions 
4 medium carrots sliced 


ger 


peeled and sliced cup chili sauce 
Lay meat on a breadboard and pound flour into both 
sides until flour is absorbed by steak. Preheat fry 
pan, add fat. Add meat, brown well on both sides, 
sprinkle with salt and pepper. Have vegetables ready 
and add to meat. Cook at about 220 degrees cooking 
until tender about 1% hours. 


Mrs. Uee GealianDeis 


My Cheese Dish 


32 crackers crumbled 2 tablespoons mar- 

Md cups grated cheese garine 

22) eLoO Sacupsemmelkwor mjust 1 teaspoon each salt 
enough to cover mixture and pepper 

2 eggs slightly beaten .2 strips of bacon 


Butter casserole. Alternate layers of crackers and 
cheese; beginning with crackers and ending with cheese. 
Mix eggs and milk, pour over the crackers and cheese, top 
with bacon and the margarine. Bake at 425 degrees until 
a knife comes out clean. Serve hot. 


Mrs. Giles Longest 
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Spaghetti Sauce 


1 1b. hamburger % teaspoon oregano 
1 clove garlic % teaspoon chili 
1 medium green pepper powder 
salt and pepper to 1 medium onion 
taste 


1 can tomato soup or 1 at. 
canned tomatoes 


Add % cup water to meat and cook on low temperature 
until meat browns slightly. Add bell pepper and 
onion - cook; stirring constantly until onion browns. 
Add tomato soup; let come to boil and add salt, 
pepper, garlic, oregano, chili powder. Bring to boil 
and turn heat to low and let simmer for 4 hours. 


Mrs. Jerry Bell 


Creamed Chip Beef 
White Sauce (medium) 


2 tablespoons flour 1 cup milk 
% teaspoon salt 2 tablespoons butter 


Use a double boiler to keep milk from scorching. 
Melt butter, add flour and salt, stir until smooth. 
Add milk gradually while stirring constantly. Cook 
until sauce begins to thicken. Add % package 

smoked sliced beef which has been torn into small 
pieces. When sauce reaches desired thickness, spoon 
over toasted slices of loaf bread. 


Tuna, hard boiled eggs, slices or chunks of leftover 
ham turkey or chicken may be substituted for the beef. 


Mrs. Jim Worrell 
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Old Fashion Dressing 


4 cups (1 qt.) bread 2 teaspoons salt 
crumbs (Day old bread % teaspoon pepper 
is best) 1 teaspoon sage maybe 
1/3 cup poultry broth more to suit taste 
% cup finely minced onion Poultry seasoning 
4% cup of chopped celery to taste 
3 eggs 


Mix bread crumbs and broth ‘and slightly beaten eggs. 

Add other ingredients. For moist dressing, add more 

liquid. May be stuffed in bird or cooked in seperate 
pan. Oysters, chestnuts, or more celery may be added 
if desired. 


Mrs. Deoane Moser 


Hot Main Dish Sandwiches 


1 cup chopped cooked meat Bread 
(chicken or fish) Teecupmmielic 
% cup minced celery 1 egg 


% cup mayonnaise 


Mix first three ingredients and spread between 
slices of unbuttered bread. Beat egg, add milk and 
dip sandwich into mixture and fry in butter. 


Mrs. Hayes Brooks 


Seven Layer Casserole 


In casserole dish place 1 cup uncooked rice. Over 
rice spread 1 #2 can yellow corn drained. Chop l 
medium sweet pepper and 1 medium onion. Put over 
corn. Add salt and pepper. Pour 1 can tomato sauce 
and 1 can water over ingredients. Spread 1 pound 
ground beef over casserole. Place 4 strips of 

bacon on top. Empty 1 medium can tomato sauce and 

+ can water over meat. Add salt and pepper. Bake 
at 350 degrees for 1% hours. Keep covered until 
last 30 minutes. Serves 8. 


12 Mrs. Lloyd Steelman 


Eva's Chicken Pie 


2 2 1b. chickens Pe Ccupuvotetapmwacter 
(boiled & boned) 1/3 cup shortening 
3 cups self rising Broth from chicken 


flour 


In a bowl mix 2 cups flour, 1 cup hot water and 
1/3 cup shortening. Mix well and place on board 
using 1 cup flour to knead lightly to make a firm 
ball. Sprinkle board with extra flour to roll out 
very thin. Cut in strips and place on bottom of 
pan approximately (9 x 12 size baking pan lightly 
greased). Add layer of chicken, salt and pepper 
to taste. Then another layer of strips and more 
chicken, salt and pepper. Then top layer with 
strips; add % stick margerine or butter melted 
over pie. Then pour broth to almost cover top 
layer. Bake at 375 degrees until nice and brown. 


Eva Miles Sikes 


Shrimp Creole 


1 large green pepper, sliced 2 teaspoons lemon 

1 large onion, sliced juice 

1 small clove garlic, minced % teaspoon salt 

2 tablespoons shortening Dash pepper 

fercan' (10° 3/4 oz.) Dash Tabasco sauce 
condensed tomato soup 1 1b. shrimp, cooked 

1/3 cup water and cleaned (or 2 

3 cups cooked rice 6 oz. cans, drained) 


Cook green pepper, onion, and garlic in shortening 
in covered skillet over low heat until tender. Stir 
in soup, water, lemon juice, seasonings, and shrimp. 
Cook about 10 minutes; stir often. Serve over rice. 
4 to 6 servings. 


Mrs. Lee Terrell 
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Chicken Divan 


25-10) oz. tpke: Sirozen 1 cup mayonaise 
broccoli 1 teaspoon lemon 
3 chicken breasts cooked juice 


nr 


and boned cup sharp cheese 
2 cans cream of chicken 


soup 


Cook broccoli, arrange in greased baking dish. 
Place chicken on top, combine soup, mayonaise, 
lemon juice and curry powder. Pour over chicken. 
Top with buttered bread crumbs. Add % cup grated 
cheese. Bake 25 to 30 minutes at 325 degrees. 
Garnish with pimento. Makes 6-8 servings. 


Mrs. Phillip Thomas 


Chicken Dumplings 


1 stewing hen % cup milk 
Celery tops Salt to taste 
2 tablespoons flour 


Cover hen with water, add salt and some celery 
tops, bring to a boil and simmer until tender. 
Remove chicken and celery tops from the broth. 
Bone chicken and put back into the broth. Make 
pastry, bring broth to a rapid boil, roll pastry 
very thin, cut into strips, break into pieces and 
drop into the boiling broth. Do not stir. Lower 
heat, cover and let simmer about 5 minutes. Mix 
2 tablespoons of flour into 4% cup milk, add to 
mixture and let simmer about 5 minutes longer. 


Pastry: 
2 cups flour % cup Crisco 
% teaspoon salt % cup milk 


1 teaspoon baking powder 


Mrs. Giles Longest 
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Barbecued Chicken 


Cut chicken in halves or quarters. Arrange in 
roasting pan. Brush with sauce. Cover, bake 
until about half done. Uncover, continue cooking 
basting frequently with the hot sauce until tender 
and nicely browned. Covered roasting pan, 350 
degree oven for 1 to 1% hours. 


Barbecue Sauce: 


X% cup cooking oil or % teaspoon black 
meme ited, butter pepper 
3/4 cup white table wine 1/8 teaspoon dried 
1 clove garlic, minced tarragon 
fine % teaspoon dried 
1 large onion, minced thyme 
fine 1 tablespoon parsley 
1 teaspoon salt chopped 
1 teaspoon celery salt 1/8 teaspoon cayenne 
pepper 


Mix all ingredients thoroughly and let stand over- 
night, if possible. This sauce is equally as good 
on quail or cornish hen. 


Mrs. Alan Garrison 


Chili Con Carne 


1 1b. beef (ground) 1 tablespoon flour 

+ teaspoon salt 2 tablespoons short- 
1 tablespoon chili powder ening 

4, cup chopped onion 1 large can tomatoes 
1 large can pork & beans 1 large can kidney 


beans 


Melt shortening, add onion and cook until slightly 
yellow. Add meat, sprinkle with salt and flour. 
Stir and cook until meat is, browned. Add other 
ingredients, cover, and simmer until meat is tender. 
(1 hour) 

75 Mrs Richard M. Perersen 


Saucy Pork Chops 


6 pork chops, cut % to 3 tablespoons catsup 
3/4 inches thick 2 teaspoons Wor- 
1 can condensed cream of cestershire sauce 


chicken soup 
1 medium onion sliced 


Trim fat from chops and heat in skillet. When you 
have about 2 tablespoons melted fat remove trimming. 
Brown chops in hot fat. Season with salt and pepper. 
Drain off excess fat. Combine remaining ingredients, 
pour over chops. Cover and simmer for 45 to 60 minutes 
or until chops are done. Makes 6 servings. 


Mrs. Bobby Longest 


Hot Chicken Salad 


2 cups chopped chicken 1 can cream of 
(stewed, boiled or chicken soup, 
baked) undiluted 
2 hard-boiled eggs, chopped % cup sliced water 
or sliced chestnuts or almonds 
1 cup chopped celery Salt and pepper 
% cup mayonnaise 
1 tablespoon lemon juice 


Mix in casserole and top with crushed potato chips. 
Cook in 400 degree oven for 20 minutes or until 
bubbles. Serves 6. 


Any-Time Dish 


1 can Mushroom soup 1 package dried beef 
undiluted 2 hard boiled eggs 


In saucepan warm can of mushroom soup. Add one 


package of finely chopped dried beef. Simmer until 
heated thoroughly. Spoon over toast and slice eggs 
On top. 


16 Rebecca Whitenack 


Pork Chops In Foil 


3/4 inch thick pork chops 
Onions 
Baking potatoes 


Salt and pepper chops. Use piece of aluminum foil 
big enough to lay pork chop on; slice onion and 
potatoes on top of chops salting and peppering as 
you go. Fold foil over to cover completely and 
seal. Cook at 350 degrees for 1} hours. 


Agnes Newman 


Stuffed Pork Chops 


6 thick pork chops % teaspoon sage 

4 cups bread cubed 1% cups water 

% cup melted butter % cup catsup 

1 small onion (chopped fine) 1 cup Worcestershire 
% teaspoon salt sauce 

% teaspoon pepper 

% teaspoon all-purpose 


seasoning (poultry 
seasoning) 


Melt butter, add to bread cubes, onions and the 
seasoning. Cut pockets in chops. Stuff with 
dressing. Close opening with skewers (or you may 
use a cord) to keep dressing inside. Place in 
large frying pan with which a little butter has 
been added, leaving cover off until brown. Mix 
water, catsup and sauce, pour over chops. Cover 
and bake 1 hour at 375 degrees. 


Mrs. Charles Truitt 
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P iakles 


Virginia Chunk Sweet Pickles 


75 cucumbers four or five inches long or two gallons 
small ones. 


Make brine of a proportion of 2 cups salt to 1 gallon 
water, boil and pour over cucumbers boiling hot. Let 
stand one week. In hot weather skim daily. Drain 
and cut in chunks. For the next three mornings make 
a boiling hot solution of one gallon water and one 
tablespoon powdered alum and pour over the pickles. 
Make this fresh hot bath for three mornings. On the 
fourth morning heat 6 cups vinegar, 5 cups sugar, 1/3 
cup pickling spice and 1 tablespoon celery seed to 
boiling point and pour over the pickles. On the fifth 
morning, drain this liquid off and add 2 cups more 
sugar, heat again to boiling point and pour over 
pickles. On the sixth morning drain liquid, add one 
cup sugar and heat. Pack pickles into sterilized 
jars and pour this liquid over until the jars are 
filled. Seal while hot. 


Crisp Green Tomato Pickles 


7 lbs. green tomatoes 1 tsp. ground 

5 lbs. sugar cinnamon 

2 vials Lilly's lime 1 tsp ground cloves 
(May be purchased at drug 1 tsp. ground ginger 
stores) 1 tsp. celery seed 


*% gallon vinegar 


Slice tomatoes thin, make 2 gallons of lime water 

(1 gallon water to each vial of lime.) Pour over 
tomatoes and let stand 24 hours. Drain, let soak 4 
hours in clear cold water; drain again. Make syrup 

of sugar, vinegar, and spices, let come to a boil and 
pour over tomatoes. Let stand over night. Next 
morning boil all together 10 minutes. Put in jars and 
seal. 


Mrs. Richard Petersen 
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Bread And Butter Pickles 


30 cucumbers (1" in 4 tablespoons salt 
diameter) 
10 medium onions 


Slice cucumbers and onion, sprinkle with salt. Let 
stand one hour. Drain in cheesecloth bag. Make a 
spiced vinegar using the following ingredients: 


5 cups vinegar 1 teaspoon turmeric 
2 teaspoons celery seed 2 teaspoons white 

2 teaspoons ground ginger mustard seed 

4 cups sugar 


Let spiced vinegar come to a boil and add cucumbers 
and onions and bring to boiling point. Simmer 10 
minutes. Seal in sterilized jars. Process 10 
minutes at simmering temperature. 


Mrs. Deoane Moser 


Green Pepper Relish 


6 doz. Sweet peppers 2 cups vinegar 
1 doz. onions 3 tablespoons salt 


2% cup sugar 
Pour boiling water over ground peppers and onions. 
Cool and drain. Make syrup, add ground mixture. 


Boil 15 minutes or until color changes. Pack and seal. 


Mrs. Deoane Moser 
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Icicle Pickles 
2 gallon cucumbers cut lengthwise in four pieces. 


Dissolve 1 pound salt in 1 gallon boiling water. 
Pour over pickles and let stand one week stirring 
every day from the bottom so the salt will be 
dissolved well. Drain salt water off. Pour boil- 
ing water over cucumbers and let stand 24 hours 
and drain. 


Pour boiling water with 2 tablespoons of alum and 
let stand 24 hours. Drain. 


Heat: 2 quarts of vinegar, 16 cups or 8 pints of 
sugar and % box spices. Pour over cucumbers and 

let stand overnight. Next day heat and pour over 
cucumbers again. Heat vinegar and pour over pickles 
four mornings straight. On the fourth day, pack 
and seal. 


Mabel B. Barber 


Sour Cucumber Pickles 


4 quarts medium cucumbers 4 teaspoons salt 
12 cups vinegar (coarse) 


Scrub with brush 4 quarts medium cucumbers. Bring 
12 cups apple cider vinegar to boil, add cucumbers 
and stir until cucumbers turn white in color; re- 
move immediately. Remove from vinegar and pack in 
jars and add 1 teaspoon coarse salt. Fill with hot 
vinegar and seal. 


Mrs. Irving Lowe 
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Mustard Pickles 


2 tablespoons salt 2 tablespoons ground 
4 tablespoons sugar mustard 


Enough cucumbers (medium size) to pack quart jar. 
Enough vinegar to fill quart. 


Place cucumbers in quart jars. Put salt, sugar and 
ground mustard over cucumbers. Pour cold vinegar 


over cucumbers and seal. 


Mrs.) apes Ley. 


Sweet Pickle Sticks 
Use fresh, firm medium cucumbers. Wash and cut into 
sticks. Pour boiling water over them and let stand 


overnight. Next morning pack solidly into clean jars. 


Make a solution of: 


3 3/4 cups vinegar 4% teaspoons 
3 cups sugar turmeric 
3 tablespoons salt 3/4 teaspoon mustard 
4%, teaspoon celery seed 
seed 


Boil the solution for 5 minutes. Pour boiling hot 
over cucumbers in jars. Seal tight. Process in 
boiling water bath for 5 minutes. Solution makes 6 
pints. If sweeter pickle is desired, double measure- 
ment of sugar. 


Mrs. Alan Garrison 
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Puddings, Candies and Jellies 


Pop Corn Balls 


4 quarts pop corn (popped) 


Combine: 
2 cups sugar % cup vinegar 
% cup water mas tick sDULLer 


Boil to hard crack stage. Pour over corn, stir 
quickly and shape into balls. 


Mrs. Richard Petersen 


Frosting For Layer Cake 


14 cups sugar 2 @ismallvornnislarce 

1 jar marshmallow whip bag chocolate chips 
1 small can milk 1 teaspoon vanilla 

3 tablespoons butter 


Cook 5 minutes, stir all the time. Set off and add 
chocolate chips and vanilla. Stir and put on layers 
before mixture gets cold. 


Mrs. Deoane Moser 


7 Minute Frosting 


7/8 cup sugar | 2 egg whites 
2 tablespoons water % teaspoon cream 
2/3 cup white syrup tartar 


Combine all this in double boiler, beat with mixer 
until stiff enough to use. 


Mrs. J. V. Evans 


82 


Prunes Apple Flopovers 


Filling: 

14 cups apple quarters Dash nutmeg 
peicaip water 1 cup stewed prunes 
2 


tablespoons sugar 2 teaspoons lemon 
juice 


Peel and quarter apples, cook in water until tender. 
Stir in sugar, nutmeg, prunes and juice. Set aside 
and make pastry. 


Pastry: 
2 cups sifted flour % cup shortening 
%, teaspoon salt 2 tablespoons cold 
2 3 oz. packages cream water 

cheese 


Sift flour with salt. Cut in cream cheese and 
shortening. Add water and stir lightly. Roll and 
place a tablespoon of fruit mixture in center. 
Poke air holes over top. Bake for 15-20 minutes. 
at 425 degrees F. Makes 8. 


Betty Melvin 
Secretary 


Home Ec. Ext. Agent 


Rice Pudding 


2 well beaten eggs *% cup sugar 
2 cups milk, scalded % teaspoon salt 
1% cups cooked, cooled rice 1 cup seedless raisins 


1 teaspoon vanilla Dash cinnamon 
Dash nutmeg 


Combine eggs, sugar, and salt. Gradually add 
scalded milk. Add rice, raisins, vanilla, cinnamon 
and nutmeg. Pour into greased l-quart casserole. 
Set in shallow pan; pour hot water into pan 1 inch 
deep. Bake in a slow oven (325 degrees) 1% hours. 
Makes 4 to 6 servings. 

83. Mrs. Betty Terry 


Persimmon Pudding 


quart persimmon pulp 
ess 

pound butter 

cups milk 


Nite er 


Sift together: 


cups sugar 
cups flour 

teaspoon soda 

teaspoon baking powder 


nt wt’ NO ho 


Melt butter in pan you plan to use. Then pan is 
greased. Mix ingredients in the order given. 
Pour into pan (large) and bake at 350 degrees for 
30-45 minutes or until set. 


Mrs. Herman Zimmerman 


Quick Caramelized Custard 


Beat until light: 3 eggs 
Add: % cup sugar and 1/8 teaspoon salt 
Scald and stir in slowly: 2 cups milk 
Add: % teaspoon vanilla 


Beat the custard until it is well blended. Sift 

% cup light brown sugar. Place it in the bottom 
of a baking dish and pour the custard on top of it. 
Place the baking dish in a pan of hot water in 325 
oven and bake until it is firm. Cool it and invert 
the contents of the dish on a platter. To test, 
insert silver knife. If knife is clean, custard is 
done. 


Mrs. W. B. Parker 
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Viatiselamice scream 


3 eggs 1 tablespoons vanilla 
1 can evaporated milk 2 cups sugar 


Beat eggs, add vanilla, milk and sugar. Pour into 
freezer and fill to 2/3 full with homogenized milk. 


Chocolate Ice Cream 


Add % of a 16 oz. (1 1b.) can of Hershery's Chocolate 
Syrup. 


Mrs. Jim Worrell 


Brownies 
Melt over hot water: 


3 squares unsweetened chocolate 
2/3 cup Wesson Oil 


Beat in: 

4 eggs 

2 cups sugar 

1% cup self-rising flour 
ieeecup nuts 


Pour into greased 9 x 14 x 2" pan. Bake 30-35 minutes 
at 350 degrees. Cool and cut into squares. They may 
be iced with a chocolate icing. 


Mrs. W. B. Parker 
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Two Flavor Fudge 


Combine in saucepan, 2 cups firmly packed brown 
sugar, 1 cup granulated sugar, 1 cup evaporated 
milk, % cup butter or margarine. Bring to full 
boil over moderate heat, stir frequently. Boil 
for 15 minutes over moderate heat stirring 
occasionally. Remove from heat. Add a jar of 
marshmallow cream (7 to 10 ozs.), 1 6 oz. package 
butterscotch and 1 6 oz. package chocolate morsels. 
Stir until melted and smooth. Blend in 1 cup 
chopped walnuts or pecans and 1 teaspoon vanilla. 
Pour in greased pan (9"' square). Makes about 

2% to 3 pounds. 


Mrs.) 0.0 G. shanGis 


Holiday Fudge 


3 tablespoons butter % teaspoon salt 

2 packages chocolate bits 3. tablespoons raisins 
1 can condensed milk % cup candied 

1 teaspoon vanilla cherries 


ne 


cup nuts 


Melt butter in saucepan. Add chocolate bits and 
melt over low heat. Add milk, vanilla and salt. 
Stir until thick and creamy. Add raisins, cherries 
and nuts, blend well. Turn into a slightly greased 
Square pan and cool until firm. 


Mrs. Charles Truitt 


Easy Strawberry Preserves 


9 heaping cups of strawberries 
9 level cups of sugar 
3 tablespoons of vinegar 


Cook over low heat, when the strawberries come to a 
boil, boil hard for 15 minutes. Pour in platter one 
inch thick and let stand over night. Next morning put 
in jars and seal with paraffin. 
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Fudge Frosting 


2 Squares unsweetened 2 teaspoons white 
chocolate corn syrup 

3/4 cup milk 2 tablespoons butter 

ie cups sugar 1 teaspoon vanilla 
Dash salt 


Add the first five ingredients, cook until a small 
amount forms a soft ball in cold water, (232 degrees 
to 234 degrees). Remove from fire. Add butter and 
vanilla, cool to lukewarm (110 degrees F.). Beat 
until of right consistency to spread. 


Mrs. L. B. Chrismon 


Ambrosia 


1 No. 3 can crushed *% pint of heavy cream 
pineapple Coconut 
Juice and pulp of 
10 large oranges 


Mix pineapple and oranges and sweeten to taste. 
Cover 1" deep with coconut. Serve with whipped 
cream topped with a cherry. 


Mrs. Charles Truitt 


Grape Jelly 


Use equal amounts of grapes and sugar (preferably 
a quart of each). Put grapes in saucepan with 
sugar over them. Let come to a rolling boil, turn 
down heat and cook for 15 minutes. Strain, stir 
until all the juice is out of the grapes, pour 
into jars, cover with paraffin. 


Mrs. G. H. Veazey 
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Ce OObiEs 


Southern Spicy Gingerbread 


teaspoons soda 
teaspoons ginger 
teaspoon cinnamon 
teaspoon cloves 
teaspoons nutmeg 
teaspoon vanilla 
flavoring 


2 eggs 

3/4 cup brown sugar 

3/4 cup melted shortening 
3/4 cup molasses 

2% cups flour 

1 cup boiling water 


Nr vot ot RN bo 
ne 


Add beaten eggs to the sugar, malasses and melted 
shortening, then add dry ingredients which have 
been mixed and sifted together and lastly the hot 
water. Bake in shallow pan at 350 degrees. 


Fruit Bars 


Te cups wlour 
% cup sugar 
1 stick butter (melted) 


Mix well and put into an 8" square pan. Bake at 
350 degrees for 20 minutes or until pale brown. 
(If pyrex is used, cut temperature to 300 degrees.) 


1 cup brown sugar % cup nuts 

2 eggs % cup dried coconut 

1 tablespoon flour % cup candied cherries 
2/3 teaspoon baking powder and pineapple. 

1 teaspoon vanilla Pinch salt 


Mix well and spread on baked cake. Return to 350 
degree oven and bake 15 minutes. Cool and cut into 
squares. # 


Mrs. Loyce Peterson 
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Coconut Logs 


Cook for ten minutes: 


1 cup finely cut dates Lpeeupystvrar 
2 eggs % stick butter 
Add: 
1 cup Rice Crispies % cup chopped nuts 
1 cup graham cracker 

crumbs 


Cool, shape into log, roll in coconut. Chill and 
slice. 


Mrs. Richard Petersen 


Euterpe Fingers 


2 cups Rice Krispies 1 egg 

1 cup chopped pecans or 1 cup sugar 
other nuts % stick butter 

% 1b. pkg. dates, chopped 

1 or more cans flaked coconut 


Cook egg, sugar, butter and dates very slowly over 
low heat, stirring constantly, until dates soften 
and melt a bit. Pour hot mixture over cereal and 
nuts which have been mixed in a bowl. Stir well. 
Have soft margarine at hand and grease hands well. 
Roll mixture into finger shapes with palms of hands, 
then roll in coconut. Place on cookie sheet covered 
with wax paper for a few minutes to "dry". 


Mrs. James Scott 
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Uncooked Oatmeal Cookies 
3 cups oatmeal seecuprmnrlk 
3 tablespoons cocoa 2 cups sugar 
1 stick margarine % teaspoon salt 
Cook the sugar, margarine and milk for 3 minutes. 
Pour over oatmeal and cocoa and mix well. Drop 


by teaspoons on wax paper. 


You can use nuts, coconut, raisins and peanut butter 
for variations. Try leaving out the cocoa sometime. 


Mrs. G. H. Veazey 


Chocolate Crispies 


% cup margarine * teaspoon vanilla 
1 cup sugar % teaspoon salt 
2 eggs 1 cup finely chopped 
*% cup plain flour nuts 
2 sq. unsweetened 
chocolate 


Cream butter and sugar, add eggs, flour, salt. 

Melt chocolate and add. Also add nuts and vanilla. 
Bake in greased and floured shallow pan for 15 
minutes at 400 degrees. 


Mrs. G. H. Veazey 
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Cheesecake Cookies 


Dough: 
1/3 cup butter iycupehlour 
1/3 cup brown sugar % cup chopped nuts 


Cream butter and brown sugar until light and fluffy. 
Add flour, nuts, and blend until mixture resembles 
crumbs. Set aside one cup. Press remaining mixture 
into 8" square pan. Bake 12 to 15 minutes at 350 
degrees. 


Babine: 

% cup white sugar 1 egg 

1 8 oz. pkg. cream cheese 2 tablespoons milk 
1 tablespoon lemon juice % teaspoon vanilla 


Combine granulated sugar and cheese. Beat until 
smooth. Add egg, milk, lemon juice and vanilla 
and beat well. Spread over baked crust. Sprinkle 
reserved crumbs on top. Bake in 350 degree oven 
for 25 minutes. Cool and cut into strips. 


Coffee Cake 


% cup butter | 1 teaspoon vanilla 

S74 cup sugar 1 teaspoon baking soda 

2, cups flour 1 teaspoon baking powder 
%5 pt. sour cream 

Brown sugar mixture: 

6 tablespoons butter 1 cup brown sugar 

2 teaspoons cinnamon 1 cup chopped nuts 


Cream butter and sugar, add one egg at a time. Mix 
in remaining ingredients. Divide dough in 2 parts. 

In a 10"' tube pan, lined with wax paper, put half of 
the dough, sprinkle with half of the brown sugar mix- 
ture, then add remaining dough, and sprinkle remain- 
ing brown sugar on top. Bake 50 minutes in 350 degree 
oven. Cool 10 minutes and remove from pan. 


94: 


Mrs. Leonard Grossman 


Pies 
Rolled Oat Cookies 


2% cups rolled oats 1 egg 
iL stick margarine 1 teaspoon vanilla 
1 cup sugar 


Start oven at 375 degrees. Put oats into bowl. Mix 
margarine with oats by hand until blended well. Stir 
in sugar, egg and vanilla extract. Roll dough into 
little balls about the size of a walnut. Place on 
ungreased baking sheet and press with palm of hand. 
Bake 12 to 14 minutes. 


Mrs WwW 5 AeParker 


Strawberry Fluff Pie 


1 can Eagle Brand milk % cup lemon juice 
1 large container of Cool 2 pts. well drained 
Whip frozen strawberries ~ 


2 baked pie shells 

Mix milk and lemon juice. Fold in Cool Whip, then 
add strawberries. Pour into baked pie shells. 

One large can drained pineapple and 1 cup of nuts 
may be substituted for strawberries. 


Mrs. Jean Terrell 


Be 


Chocolate Pie/Meringue 


1 stick margarine 4 heaping tablespoons 

2 FCcups, sugar cocoa 

6 eggs Zeecups emi Lic 

2 heaping tablespoons 1 teaspoon vanilla 
flour flavoring 


Cream margarine and sugar. Add egg yolks. Add 
flour, cocoa and vanilla flavoring. When mixed 
well, add milk. Pour into two unbaked pie shells 
and bake at 350 degrees until firm. 


Meringue 


6 egg whites | 3/4 cups sugar 


1 teaspoon cream tartar *5 teaspoon vanilla 


Beat egg whites with cream of tartar until stiff 
but not dry. Add sugar about two tablespoons at 
a time. Pile on pies and brown at 400 degrees. 


Mrs. Mable B. Barber 


Wonderful Strawberry Pie 


2 2/3 cup frozen straw- 1% tablespoon corn- 
berries starch 

Pet 3) scup Strawberry 1 teaspoon lemon 
juice juice 

3. tablespoon sugar Pastry for 2-crust 

2% tablespoon quick- (9'') Pie 


cooking tapioca 


Thaw berries until most of free ice has disappeared. 
Drain off the juice; measure and stir it into mix- 
ture of sugar, tapioca and cornstarch in saucepan. 
Heat rapidly until thickening is complete. Boiling 
is not necessary. Set aside to cool. Line pie pan 
with pastry. Add berries and lemon juice to cooled, 
thickened juice. Pour filling into lined pit pan. 
Cut slits in top crust; cover pit, seal and flute 
rim. Bake in hot over (425) 30 minutes, or until 
nicely browned. For a brown undercrust, bake on 


lowest oven shelf. 93 Marie Koury 


Pecanettes 


% pound butter 
1 3 oz. cream cheese 
1 cup sifted flour 


Cream butter, cheese until light, blend in flour. 
Put one teaspoon in small muffin tin and form shell 
with fingertips. 


Filling: 

1 egg well beaten 1 cup chopped pecans 
% teaspoon salt 1 tablespoon melted 
*% teaspoon vanilla butter 


Combine ingredients and spoon into shell. Bake 
350 degrees about 25 minutes. 


Mrs. Leonard Grossman 


Cherry Pie 
1% cup Graham cracker 1% teaspoon powdered 
crumbs sugar 
% stick margarine % teaspoon plain 


gelatin 
Mix together for crust. 
Filling: 


1 package Dream Whip 


teaspoon vanilla 
% cup cold milk 


cup sugar 


at 


Mix Dream Whip and set aside. Cream 1-3 oz. pack- 
age cream cheese add to dream whip and stir until 
smooth. Pour over crust and top with 1 can ready 
prepared cherries. Chill and serve. 


Mrs. Edd Anderson 
9h, 


Coconut Pie 


2 cups sugar 1 can coconut 

3 whole eggs %, 1b. butter or 
eecup ami lk margarine 

3. tablespoons flour 1 teaspoon vanilla 


Melt butter and cream with sugar. Add beaten 
eggs, flour, coconut and milk. Add vanilla last. 
Pour into two 8" unbaked pie shells. Bake at 375 
degrees for 30-35 minutes or until done. 


Mrs gud ioalic Us Ley, 


Pastry For Two Pie Crusts 


15 cups flour 1/3 \ cup Crisco 
% teaspoon baking 1/3 cup cold water 
powder 


% teaspoon salt 


Sift dry ingredients together, cut Crisco into 
dry mixture, add water and roll thin. 


Mrs. Charles G. Harris 


Quick Lemon Fluff Pie 


can frozen lemonade (small can) 
can Eagle Brand Milk 

carton of Cool Whip (10 oz. size) 
graham cracker crust 


Pere 


Combine ingredients and pour in shell. Chill 
and serve. 


Mrs. Frances Chapman 
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Southern Sweet Chocolate Pie 


1 package (4 oz.) Baker's 2 eggs 


German sweet chocolate 1 teaspoon vanilla 
% cup butter or margarine 1 unbaked pie shell 
1 2/3 cups canned milk (1 fluted high 


% cups canned coconut 
cup chopped pecans 


large can) 
1% cups sugar 
3 tablespoons cornstarch 
1/8 teaspoon salt (a dash) 


Melt chocolate with butter. Remove from heat, blend 
in milk. Then mix sugar, cornstarch, salt and beat 
in eggs and vanilla. Slowly add chocolate. Pour 
into unbaked pie shell. Sprinkle with coconut and 
nuts. Take a fork and stir lightly to keep from 
breaking pie shell. Bake 350 degrees about 30 

to 35 minutes until pie cracks in center. Cool 

at least 20 minutes. 


Mrs. Bobby Longest 


Rena's Buttermilk Pie 


3 eggs 1/8 teaspoon salt 

2 cups sugar ¥y cup buttermilk 

1 stick margerine melted 1 teaspoon vanilla 
2 tablespoons flour %, cup nuts 


Bake at 350 degrees for 45 minutes, sprinkling 
nuts over top before baking. 


Ethel Hooper 


96 


Chocolate-Mint Dessert 


% cup graham cracker crumbs 3 egg whites 

2 tablespoons melted butter % cup sugar 

% cup sugar % cup whipping cream, 
1 env. unflavored gelatin whipped 

2 tablespoons cornstarch 1% teaspoon cream de 

2 cups milk menthe syrup 

3 


slightly beaten egg yolks 2 sas. unsweetened 
chocolate, melted 


Blend first two ingredients. Reserve 1 tablespoon 
crumbs; spread remaining 10 10 x 6 x 1% inch baking 
pish. Combine sugar, gelatin and cornstarch, add 
milk, cook and stir until it boils. Add small 
amount of the hot mixture to the egg yolks. Return 
yolks to mixture and cook one minute. Let cool 
until partially thickened. Beat egg whites to 

soft peaks. Gradually add the remaining % cup sugar 
beating the whites to form stiff peaks. Fold into 
custard, then fold in whipped cream. Remove 1% 
cups of the mixture, add syrup to it. Stir choco- 
late into remaining mixture. Spread % chocolate 
mixture over curmbs in pan, cover with mint mixture 
then remaining chocolate. Top with the reserved 
crumbs. Chill until firm. 


Mrs. Hedy Speigner 


Japanese Pie 


ne 


cup sugar cup Angel Flake 
cup melted margarine Coconut 

eggs, beaten cup pecans 
teaspoon vanilla cup raisins 
teaspoon vinegar unbaked pie shell 


cael sell bea) 
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Mix sugar and margarine. Add eggs, vanilla and 
vinegar. Mix well. Add coconut, pecans and raisins. 
Spread in pie shell and cook at 325 degrees for 40-45 
minutes. Yields 6 servings. 


97 Mrs. Elmer F. Wyrick 


French Coconut Pie 


& stick melted butter or 1 can flake coconut 
margarine 1 tablespoon vinegar 
1% cups sugar 1 teaspoon vanilla 


3 eggs beaten 
Beat eggs, add sugar, stir in coconut, vinegar, 
melted butter, and flavoring. Pour in unbaked 


pie shell, cook 350 degrees for 45 minutes. 


Mrs. J. V. Evans 


Lemon Chess Pie 


2 cups sugar 4 tablespoons grated 

1 tablespoon plain flour lemon rind 

1 tablespoon plain corn % cup lemon juice 
meal 4 eggs, unbeaten 

% cup butter, melted 

% cup milk 


Put sugar, flour and corn meal in bowl. Toss 
lightly with fork and add eggs, butter, milk, 
lemon rind and lemon juice. Beat until smooth 
and thoroughly blended. Line a 9" pie pan with 
pastry. Pour into pie shell. Bake 375 degrees 
F. 35 to 45 minutes or until golden brown. Cut 
warm. Makes a thick 9"' pie, shimmery and golden 
inside. 


Mrs. Roger Beauchesne 
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Cakes 


Cranberry Lane Cake 


2 pkgs. white cake mix 4 egg yolks 

4 egg whites *% Cup cranberry 

1 pkg. yellow raisins juice cocktail 
GL5270z .:) % cup bourbon or 

2 cups walnuts apple juice 

% cup flaked coconut 1/3 cup cocoa 

1 jar (14 oz.) Cranberry- Additional walnut 
orange Relish halves 


Add coconut. 


Prepare white cake mix according to package direc- 
tions. Bake batter in 4 greased and floured 9 or 10 
inch layer cake pans in a 350 degree oven for 20 to 
25 minutes or until top springs back when pressed 
lightly with finger. Remove layers from pans and 
cool on a rack. Coarsely grind raisins, walnuts 
and coconut. Stir in cranberry-orange relish. 
Combine egg yolks, cranberry juice and bourbon or 
apple juice. Cook while stirring over low heat 
until mixture thickens. Do not boil. Stir hot 
Mixcturesinto fruits. Stir in cocoa. Cool. 

Spread filling thinly between cake layers and on 
sides and top of cake. Garnish top with walnut 
halves. Press coconut on sides of cake. Chill 
until ready to serve. Makes one 4-layer, 10 inch 
cake. 


Peggy Mansfield 


Pumpkin Pie 


3 eggs 3 cups pumpkin 
1% cups brown sugar 2 teaspoons 
1% teaspoon ginger cinnamon 


} teaspoon salt 


Add slightly beaten eggs to pumpkin, sugar, spices 
and salt. Mix well. Pour into two unbaked pie 
shells. Bake at 350 degrees for 35 to 40 minutes 


or until done. 99 
Mrs. Deoane Moser 


Caramel Nut Cake 


1 box lt. brown sugar il tablespoon 

3/4 cup granulated sugar vanilla 

%5 lb. butter 5 cups plain 

5 cup Crisco flour 

5 eggs 3/4 teaspoons baking 
1 cup sweet milk powder 


1 cup chopped 
pecans (add last) 


Cream sugar, butter, Crisco. Add eggs one at a 
time. Mix well after each egg. Sift flour and 
baking powder together. Add alternately with 
milk. Add vanilla and nuts. Bake 1% hours at 325 
degrees. 


Mrs. Deoane Moser 


Dump Cake 
1 can sweetened cherry 1 pkg. white cake 
pie filling mix 
1 can crushed pineapple 2 sticks butter 
(undrained) or margarine, 
1 can flaked coconut (opt.) me lted 


1 cup chopped pecans 


Pour cherries in bottom of greased pan or pyrex 
dish. Add pineapple. Pour margarine or butter 
over cake mix. Add coconut, if desired. Sprinkle 
pecans over cake. Bake at 325 degrees for 30 or 
45 minutes. (you may substitute apple or peach 
for cherries). 


Mrs. Lloyd Steelman 
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2 


2 


Nut Layer Cake 


cup butter 

cup shortening 
cups sugar 

cups flour (plain) 
cup buttermilk 


eggs 
tsp. soda 

tsp. vanilla 

can coconut 

cup nuts (pecans 
or walnuts) 


re NM Mwave 
Peer 


Sift flour with soda three times. Cream sugar, 
butter and shortening. Add eggs, one at a time 
and beat well. Add dry ingredients and butter- 


milk, (beginning and ending with dry ingredients). 


Stir in nuts and coconut. Fold into three nine 
inch pans and bake 350 degrees until done. 


Icing 
12 ounces cream cheese 1 tsp. vanilla 
(softened) 1 cup nuts 
1 box confectioners 3/4 stick butter 


sugar 


Cream together until it is a good spreading 
consistency. 


Mrs. Roger Beauchesne 


Vanilla Wafer Cake 


box vanilla wafers (12 6 eggs 

oz.) size crushed % cup sweet milk 
sticks margarine, 1 pkg. frozen 
softened coconut 

cups sugar 1 cup nuts, chopped 


Cream sugar and margarine. Add eggs one at a 
time. Add vanilla wafers and milk alternately. 
Add coconut and nuts. Bake in a tube pan lined 
with waxed paper. Bake at 275 degrees for l 
hour and 45 minutes. 


Mrs. Elmer F. Wyrick 
LLOBK 


Fruit Cake 


lb. butter lb. cherries 
cups sugar lb. pineapple 
eggs lb. mixed fruit 


cup English walnuts 
cup pecans 
boxes raisins 


cups flour 
cup orange juice 
teaspoon salt 


Pre Woh we 
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Cut fruit and nuts and mix with flour and salt. 
Cream butter and sugar. Add eggs, beat well. Add 
flour, fruit and nuts with orange juice. Mix well. 
Pour into greased and floured pound cake pan and 
steam for 4 hours. Then bake in oven % hour at 
350 degrees. Set on rack and let cool before re- 
moving from pan. 


Mrs. Wilson Cable 


Edna's Apple Sauce Cake 


1 box Duncan Hines Spice 3 eggs 
Cake Mix 1 cup apple sauce 
*% =6stick butter or 1. cup raisins 
margarine | 


Mix all together. Pour in 3 greased and floured 
cake pans. Bake 30 minutes at 350 degrees. 


Filling: 
1 box raisins 1 stick butter 
2 fresh coconuts and juice 1% cup sugar | 


Grind raisins and coconut. Add butter and sugar 
with ground mixture and cook for five minutes. 
Stir while cooking. Cool and spread on cake. 


Mrs. Edna Currin 
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Pound Cake 


% pound oleo 3 cups sugar 

6 eggs separated 3 cups flour 

1 cup sour cream (plain) 

1 teaspoon vanilla % teaspoon soda 


Cream butter, sugar; add egg yolks beating them in. 
Put soda in flour, then alternately add flour and 
sour cream (1/3 flour--1/3 sour cream, etc.) Fold 
in stiffly beaten egg whites and vanilla. Bake 

in greased tube pan on 325 degrees for 1 hour or 
until cake springs back and is done. Turn out 
immediately. 


Jeanneine Petersen 


Crumb Cake 
1 1b. Graham crackers 5 eggs 
+ 1b. butter, melted 1 cup nuts 
2 cups sugar 1 cup coconut 
1 cup sweet milk 1 cup pineapple 
2 teaspoons baking juice 


powder 


Mix crushed crackers, baking powder, butter, sugar, 
milk and eggs altogether. Add chopped nuts and 
coconut. Pour half of juice into this mixture. 
Bake at 350 degrees for 1 hour in tube pan. Pour 
remaining juice over cake before it cools. 


MostitJnd el oley 
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Apricots: Jam Streudel 


% pound butter % teaspoon salt 
2 cups flour 1 cup sour cream 
LV glOsos Aijanevaprdicotesyjam 1 cup shredded 
2/3 cup chopped walnuts or coconut 


almonds 


Mix butter, flour and salt as for pie crust. Mix 
in sour cream... Cut dough in half and refrigerate 
over night. Next day remove and let stand at 
room temperature. Roll each half until rectangle 
10 x 15, spread jam, sprinkle coconut and nuts 
roll like a jelly roll, place on greased cookie 
sheet, bake 350 degrees for one hour. Cool ten 
minutes, cut and sprinkle with powdered sugar. 


Mrs. Leonard Grossman 


Spicy Carrot Cake 


1% cups salad oil, 2% cups sugar, 4 egg yolks, 5 
tablespoons hot water, 1% teaspoons baking powder, 
% teaspoon soda, 2% teaspoons salt, 1 teaspoon 
(each) nutmeg, cinnamon and cloves, 2% cups flour, 
1% cups grated raw carrots, 1 cup chopped pecans, 
4 egg whites. Glaze: 1 cup powdered sugar, 1% 
tablespoons lemon juice. 


Heat oven to 350 degrees. Grease tube cake pan. 
Cream oil and sugar. Beat in egg yolks, one at a 
time. Beat in hot water. Sift together flour, 
soda, salt and spices-beat into egg mixture. Stir 
in carrots and pecans. Beat egg whites until soft 
peaks and fold into batter. Turn into tube pan 
and bake 70 minutes. Cool in pan 15 minutes. Re- 
move onto wire rack and cool completely. Make 
glaze and pour over cool cake. 


Dorothy Warren Williams 
Asst. Home Economics Agt. 
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Carrot Ring 


2 cups grated carrots 2 whole eggs 

1 cup brown sugar 2 teaspoons baking 

1 stick butter powder 

1% cup Bisquick Flour 1 small can Crushed 
Pineapple 


Mix all ingredients, pour in greased mold. Bake l 
hour in 350 degrees oven. 


Mrs. Leonard Grossman 


Cheese Cake 


Graham cracker crumbs 4 eggs slightly 

Pe lb. small curd cream beaten 
style cottage cheese % cup corn starch 

2 pkgs. (each 8 oz.) 2 tablespoons lemon 
cream style cheese juice 

1 pt. commercial sour 1 teaspoon vanilla 
cream * cup butter or 

14% cups sugar margarine (melted) 


Spread bottom and sides of a 9' spring form pan 
with batter. Dust sides with cracker crumbs. 

Beat cottage cheese with high speed until well 
blended and creamy. Add cream cheese. Beating 

at high speed, add sugar, then eggs. Reduce speed 
to low, add corn starch, lemon juice and vanilla. 
Beat until blended, then add melted butter and 
sour cream. Blaend with low speed. Pour into 
prepared pan. Bake in slow oven (325 degrees) 
until firm around edges, about 1 hour and 10 minutes. 
Turn off oven; let cake stand in oven with door 
closed for 2 hours. Remove from oven and cool 
completely on wire rack. Chill. Remove sides of 
pan. Makes about 12 servings. 


Mrs. Thomas Petty 
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Brown Stone Front Cake 


Boil together until thick: 


cup cocoa Scupesiueat 


cup water 


ne ve 


Remove from heat and cool. Add % teaspoon soda. 
While this is cooling cream: 


2 cups brown sugar 3 egg yolks 
% cup butter 


Add this to cooled ingredients and mix in: 


2 cups plain flour (sifted) 1 cup buttermilk 
1 teaspoon vanilla 

\ yeasp00en of waking Oovwder 

Fold in beaten egg whites.” Bake 350 degrees. 


Filling: 

ED DUE Le Go 1 large can evaporated 
3. cups sugar . milk 

L 


6 cup water 


Melt butter in large saucepan and stir in sugar. 

Add milk and cook about 35 to 40 minutes on medium 
heat. Cook to soft ball, beating until cold and 

of spreading consistency. If filling gets too thick 
to spread, add a few drops of milk. 


Mrs. Deoane Moser 


Sweet Potato Pudding 


1 cup grated raw sweet 1 cup sugar 
potatoes 3 eggs 
% teaspoon salt 1 teaspoon vanilla 
1 cup milk % ‘cup raisins (opt.) 
*% cup butter I cupecoconut Copt.) 


Combine ingredients in order given. Bake in loaf 
pan 375 degrees one hour or until done. 
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Mrs. Deoane Moser 


Scotch Chocolate Cake 


2uecups . lour * cup buttermilk 
2 cups sugar 1 teaspoon soda 
% cup regular shortening 1 stick margarine 
4 heaping tablespoons 1 cup water 

cocoa 1 teaspoon vanilla 
2 eggs 


Combine flour and sugar in sauce pan. Put in 
Margarine and shortening, cocoa and water. Bring 
to a rapid boil, pour over flour and sugar. Mix 
gradually, add eggs and add soda to buttermilk 
and to other ingredients. Mix and turn into 1l 

x 16 inch pan. Bake 400 degrees for 30 minutes. 
Make icing 5 minutes before cake is done and pour 
over hot cake. 


1 stick margarine 1 tablespoon vanilla 
4 tablespoons cocoa 1 cup chopped pecans 
6 tablespoons milk 1 cup flake coconut 
1 box powdered sugar 


Combine ingredients, margarine, cocoa and milk. 

Bring to boil stirring to prevent sticking. Re- 
move from heat and add other ingredients. Pour 

over hot cake. 


Mrs. O02 CG. Harris 
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Chocolate Cake With Caramel Icing 


2 cups sugar 3 tablespoons cocoa 
1 cup butter 1 teaspoon soda 

6 eggs 1 cup buttermilk 

1 teaspoon vanilla 


2% cups plain flour 


Separate eggs, beat egg whites until stiff. Beat 
the yolks with 1 cup of sugar. Cream butter and 
add one cup sugar. Cream until light and fluffy. 
Combine the yolks with this mixture. Fold egg 
whites into batter. Add cocoa to flour and sift 
together. Add vanilla. Dissolve soda in butter- 
milk and add alternately to batter with flour. 
Bake 20 to 25 minutes in 350 degree oven. Makes 
4 layers. Cool and spread with following icing. 


2) cups sugar. (granulated) Tee cuperetuMighk 
1% sticks butter 1 teaspoon vanilla 


Boil vigorously 6-8 minutes, stirring constantly. 
Let stand until cool. Add vanilla. 


Mrs. Thomas Petty 


1-2-3-4 Cake 
Ah cup butter 4 eggs 
3 cups flour 2 teaspoons baking 
1 cup milk powder 
3/4 teaspoon salt 1 teaspoon vanilla 
2 cups sugar % teaspoon lemon 


flavoring 


Cream butter and sugar, add eggs one at a time, 
beating after each addition. Sift together, flour 
salt and baking powder; add alternately with milk. 
Pour into greased, floured pans. Bake at 350 
degrees F. Makes three 8" layers. 


Mrs. Roger Beauchesne 
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Rocky Mount Cake 


lb. butter 4 teaspoon salt 

cups sugar 1 tablespoon flavor- 
eges ing 

cups flour 

cup sweet milk 

teaspoons baking powder 


Wr WWM ne 


Cream butter and sugar, add one egg at the time. 
Keep out two egg whites for the icing. Sift 
flour, baking powder and salt three times. Add 
to mixture a little at the time with milk. Beat 
well. Bake at 350 degrees. 


Icing: 

2 cups sugar 1 box raisins 

1 cup water My coconut 

2 egg whites (saved from 1 cup English 
above walnuts 


Cook two cups sugar and 1 cup water until it spins 
a thread. Beat two egg whites. Add the sugar and 
water slowly to egg whites. Beat well. Chop l 
box raisins, 1 coconut, 1 cup English walnuts. 

Add to mixture. 


Mrs. Wilson Cable 
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Hints 


Equivalent Measures 





2) VCE AS POONSY ML lievereeqereNset: siete cies seneners 1 dessert spoon 
3 PILE ASDOONSHM rst tehdste repos sel sisys toys te tetanee sents 1 tablespoon 
4. "tablespoons eee eedete seis 2's tele teas tek ees ten anal oP, % cup 
St tablespoons ltrs mie tatets-c, oy ie teane cat eens) mani % cup 
LOVEAD LES POONSitete cietettetsnsts cos eteust eco teeCh obcimncneie lin ele 1 cup 
Zt) CUPS reactors: s ateroteds tope tiewele "a8 1s o's sacle seas etc Rorsi st eectene Li joa 
LLG \' CU DS ten cioks ietle cote vapel shvcateitets fete tere o6t of heke Pa feleb seemed 1 quart 
SU quar USiaslaes ors cbal Ma Tae na te eo at eieele acetoeniet stele ete 1 gallon 
SM SQUATTS Apis sie teysicheke epthetele a 'scl care veya eelewers iets Bhs 1 peck 
Specky pinch orm dashew... less than 1/8 teaspoon 

2 SCUDS AUT GUUC Tie telctatetele «cele faci eh al ele sucBete tebaieh ote 1 pound 
2 ECUDSHSNOGEeN LU stetarens oie e sheicrereverete. ccenstaretenete 1 pound 
72 ApOUNG!, pErnty DU GES tees el elers cies toe ere arenes % Cup 
41) CtipSet GL Outer lsc st ehnistiie tefeNe ls, sie ?s ele letereecn uetimenne 1 pound 
1) 7/7 Sn CcupsmriLCesent eer.- a felaial ahal'es olete tele mees ema 1 pound 

Substitutions 


4 tablespoons cocoa and 1% tablespoons butter = 
1 oz. chocolate. 

1 tablespoon cornstarch = 2 tablespoons flour 
(approximately, for thickening). 

1 cup sweet milk and 1 teaspoon lemon juice or 
vinegar = 1 cup sour milk. 

Salad oil may be substituted in many recipes for 
melted shortening, thur avoiding the trouble 
of melting 2 or 3 tablespoons of fat. 


Hints 
For removing nuts from shells easily, place them 
in a pan of water and bring to a boil. Pecans 
and such will leave the shells whole or in halves. 


Ink spots may be removed by soaking fabric in milk. 


For gravy, white sauce, etc. mix salt with dry 
flour first it prevents lumping. 


110 


Hints 


If soot gets on the rug, never try to sweep it 
up. Cover the spot with dry salt, let it dry 
for a short time, then sweep up. 

One tablespoon cream of tartar to a quart of 
water will remove stain when boiled in the 
utensil 5 to 8 minutes. 

Pinch of sugar in grease when frying potatoes 
make potatoes nice and brown. 

Coffee grounds are very good for ants on your’ 
lawn or garden,it will keep them away. 

Keep a candle burning a foot away when cooking 
cabbage or anything that you would like to 
kill the odor of 

One-half cup crushed mothballs in your rinsing 
water when washing wool blankets will keep 
the moths away. 

Vegetables, if allowed to stand in water after 
they are boiled become soggy. Drain off the 
water they are boiled in and use it for soup 
stock. 

When you measure molasses and other sticky 
ingredients grease the cup first and you 
won't lose a drop. 

Never try to poach an egg when the water is 
lukewarm or only slightly boiling. The water 
must be boiling madly, so that the albumen 
is cooked at once otherwise the egg spreads 
all through the water. 

Clogged pipes may be cleaned in the following 
manner: Force a mixture of washing soda and 
salt (a handful of each) into the top of the 
pipe and leave for half an hour, then pour 
boiling water down the drain. 

A teaspoon of lemon juice added to the water in 
which rice is cooked will keep it white and 
help make it light and fluffy. 

To re-glue wood successfully, first take all the 
old glue off with hot vinegar. Then let wood 
dry thoroughly. Apply fresh glue. 
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Corrections 


Tahini Sauce 

% cup water instead of 3/4 cup. 
Baklawa 

Bottom of directions; I make my 
Syrup a few days ahead to make 
sure the syrup doesn't turn back 
to sugar. If it does, add about 

1 cup of water and cook again. 
Sometimes the humidity causes it 
to crystalize. 

Golden Glaze Pecan Pastry 

Under directions - After cooking 
to almost soft ball stage, add 
Orange water. Cook a few minutes 
more, then dip. 

Cheese Souffle 

Use 2 qt. casserole. 

Prune Apple Flopovers 

Under Filling - % cup water instead 
Otay: 

Wonderful Strawberry Pie 

Pit should be Pie. 

Pecanettes 

Under Filling add 3/4 cup brown 
sugar. 

Rena's Buttermilk Pie 

*% cup buttermilk instead of % cup. 
*% cup nuts instead of & cup. 
Caramel Nut Cake 

Under directions - Bake in tube pan 
well greased and floured. 

Dump Cake 

Under directions - After pineapple 
is added, sprinkle cake mix over 
pineapple. 
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